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Vol. 41 BALTIMORE, MONDAY, JULY 1, 1918 


WEEKLY REVIEW 


Frosts and Excessive Heat Worry Canners—All Packs to Date 


Disappointing—Jobbers May Have a Long Wait for 
OF CANS Goods, as the Government Must Be 
Supplied First. 


Canners in nearly every section of the country have been 
eee on the anxious bench this week, due to the unseasonable 
weather and the danger that threatened crops. Government 
and private reports of all kinds had stated acreages were 


’ = = large and the crops doing well, and the whole canned foods 
OBVIOUSLY in these times market had come to accept this version as fixed for the sea- 
sos son. As if to call them back to the hazzards of all growing 

Canners should anticipate crops, Jack Frost dropped down on many sections, while Old 


- King Sol tried to burn up others, and now all market stu- 
their needs as never before. dents wonder if crops will be good and the yields and packs 
therefrom records. If the experiences of canners with all 
crops to date may be taken as a guide, this is going to be a 


TO SUCH Cc AN N ERS wh oO disappointing season, as far as yields in cans are concerned. 


For up to date there has not been a crop which measured up 


. ; ° to expectations when the cans were counted. Spinach was 
will use the preca ution to suddenly cut short in this section, and though California had 
= P a good, big pack, it now seems the Government cannot get 

store their Season’s Supply enough of this article in cans, and has cleaned out the mar- 
; ket. Small fruits of all kinds were disappointingly short in 

now, we are well prepared this section, and New York State can give small promise of 
helping out with the much-needed supplies. The hot weather 

to cater. in California has hurt berries. Some packers of peas got fairly 


good yields from their acreage, but there were not enough 
packed here to supply the demand, and the market is waiting 
for the heavy outputs of New York State and Wisconsin. In- 
SOUTH ER N © AN diana had about gotten through a quite good pack of peas 
when frost came along, but we do not believe it did much harm. 

The spot canned foods market, in spite of the packs 
CO M PANY made to date, is as bare of goods as before the first can was 
run, and this despite the claims that the jobbers are not in- 

terested and not buying. Buyers and canners will have to 
a recognize that it will take a small deluge of canned foods to 
Baltimore - Maryland make any impression on the market this season, because the 
stocks are so completely cleaned up that a normal pack will 


be absorbed without apparent effort. In other words, to get 


back to a normal market condition the usual carry-over sup- 
plies must be taken out of new-packed goods, and by the time 


| 
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these holes are filled a big part of the regular pack will have 
been absorbed. Uncle Sam has gotten down to earnest work 
in sending our boys over there to lick the hellish . Kaiser, 
and he is taking their food supplies wherever and whenever 
he finds them, and will continue to do so. This is going to 
have a decided effect upon the market, as the new goods are 
packed. Do not forget that we were told last February that 
all civilian contracts must wait upon the needs of the Army 
and Nayy, and until these are filled, and filled in full for this 
ever-increasing army, the market, as such, can wait for its sup- 
plies. Look at what has happened with spinach. There was 
not very much that got away from the Army and Navy. They 


are not going to send peas and corn to France, so they say; , 


but they can use them here in this country to feed our boys 
in preparation for their trip over. And they are waiting for 
them now. The demand for tomatoes will be much heavier. 

So the jobbers may content themselves to see the first 
of all canned articles go by them to the war needs, and make 
up their minds that they will have to wait until the great glut 
of the packs arrive, when there may be some goods left for 
the civilian trade. And yet there are packers who are wor- 
rying about not having the bulk of their futures sold! 

From our Crop Reports you will see that the outlook for 
crops is good. The big frost has not done as much damage 
as was first reported, and it will probably dwindle as time 
goes on. There are promises of good packs in all the staple 
lines, and we sincerely hope these promises will materialize. 
We need big packs, record packs, and no one need be afraid 
to produce up to the last possible can of good food. There 
will be a market for all and more than can be produced, and 
at good prices; prices which will show a profit over cost. 
This is one season when there is no gamble in the canning 
of foods. A factory that is managed rightly, with the goods 
produced at a cost within reason, will make money, and the 
only one who will not will be the one who does not under- 
stand how to pack rightly, or who tries to swindle the Gov- 
ernment or the public through fraudulent methods. It is 
going to be a serious thing this season to tamper with the 
fill of the cans or the quality of the goods. You are going 
to be rigidly inspected, and possibly several times during the 
season, and under a plan that will not be like the State in- 
spections, but with a punch behind it. There will be some 
licenses lost, and we may even have to change the address on 
some papers to Atlanta, because there are always some who 
think they can beat Uncle Sam. It is a bad game any time— 
a foolhardy thing in these wartimes. Such men would feel 
aggrivated at being charged with treason, but it is a treason- 
able act to tamper with the food of our soldiers or of our 
people. 

About the only market change worthy of note is that 
in the price of cans, which have advanced from today. This 
advance covers the increased cost of freight on tinplates, we 
are informed, and individual canners will have to take care of 
the increased freight charges on the cans taken in from now on. 


ONE HUNDRED THOUSAND TONS OF POTASH YEARLY. 


This amount, according to the United States Department 
of Agriculture, is the possible production of potash from 
cement mills in America. Every year this vast quantity of 
potash, equivalent to 200,000 tons of high-grade German pot- 
ash, is lost through the flues of the factories making cement. 
Ninety per cent. of this potash may be recovered, and at a 
low cost. 

Formerly this valuable product was blown out in the 
form of flue dust, and in many cases was a positive nuisance. 
Now the dust is precipitated by one method or another and 
treated to recover the potash which it contains. 


Potash is one of the important materials used in making 
commercial fertilizers. For years Germany has controlled 
most of the world’s ouput, and the coming of the war saw us 
shut off from this much needed plant food. Since that time 
many crops have suffered acutely from potash starvation. 


For a time it seemed as if we must always depend on 


Germany for this valuable material, but the activities of Amer-: 


ican chemists in utilizing waste products and opening up new 


sources now bid fair to make us entirely independent of this 
German monopoly. 


- NOTES AND OBSERVATIONS. 


Well, Loock Who’s Here!—A very good friend of ours 
said to us this week: “Judge, you ought to feel complimented. 
Immitation is the sincerest of flattery, you know, and we see your 
Hsteemed Contemporary has advanced his publication date, so as 


to be nearer up to date, with you.” And we suppose we should 
feel complimented, especially since this change seems to have been 
made because of our editorial of two weeks ago; but we have 
grown callus, because this copying-after, or imitation has been 
going on for so many years. Antidating our E. C. nearly twenty 
years, it may not be right to complain when he adopts every good 
move we make, and he might retaliate by saying we might copy 
some of his good points to our advantage—his particular atten- 
tion to bulk kraut, pickles, ete., for instance. But we ean’t agree 
on this, as The Canning Trade is a journal for canners, and those 
directly connected therewith, and we are very jealous of our flock 
and stick strictly to it. No one can sit on two inal a a fence 


at once, and we therefore scrupulously avoid playin any other 


interest, be it ever so closely connected, or with more distant, 
not to say directly opposed, interests like the jobbers. The 
Canning Trade is the canners’ journal, first, last and all the 
time, and only theirs. The National Canners’ Association 
serves as a good example of the wisdom of this policy. 


However, for the sake of those readers who may depend upon 
it, we hope the change to later date on the part of our E. C. is 
genuine and not mere camouflage; that they can and wili cover the 
week up to Friday evening, as we do; but the contents will have 
to show this. They must have put in their own printing plant, 
or at least have changed their printers, as they were obliged to 
have all copy in hand by Tuesdays, under the old date, and cer- 
tainly not later than Thursday under this new date. We are not 
anxious to hand out further hints, as they seem too eager to adopt 


them; but to produce the up-to-the-minute service we give our 
readers, it is necessary to control your forms and printing de- 
rartment, so that when necessary a form can be held awaiting 
seine important late announcement or report. 


Eventually they will wake up, too, to the fact that canners 
are able now to discriminate between bulk or quantity of matter 
set in large type and quality information set in small type. Our 
constantly increasing subscription list tells this unmistakably. 
What will be the result when the amount of this “bulk” is sheared 
off through the operation of-the new postal zone rate! Oh! boy, 
now watch the. pages fall! 

Gentlemen, We Thank You!—The response to our re- 
quest to bring up-to-date any subscriptions which might be in 
arrears, has been better than we expected. Better than we even 
hoped for. 

There are a few laggards—there must ever be some chaff 
with the wheat, some dross with the pure gold—but we may 
hear from them during the coming week. 


This is the last issue before the new postal rates apply. Next 


issue will take the new zone rates. 


To us this very prompt response is most gratifying. It means 
that our preliminary urging to our readers to watch carefully 
every issue from now until the end of the canning season was 
not needed. They are all doing this right now. This was not a 
selfish suggestion on our part. Every canner needs to keep in 
intimate touch with what is transpiring at Washington, and in 
this industry more so than ever before. We are not manufac- 
turing news, but simply gathering it, promptly, and presenting it 
to our readers in acceptable form, with experienced editorial com- 
ment or direction, and we do this whether all or but few read it. 
This test has shown us, however, that practically every subscriber 
is a close and attentive reader and it is in this that we find our 
gratification. For that we thank you, gentlemen, and we will con- 


tinue to serve you with the latest news and rulings, and are always 
open to suggestions. 
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Enlisted For Service ‘‘Over There’’ 


GERRARD 


of Soft Wire Strapping 
THE PROTECTOR OF THE WOODEN BOX 


wire for your 1918 requirements. 


roughest usage. 
out of business. 


NEW YORK PHILADELPHIA CHICAGO SANFRANCISC 
77 WARRENST. 1OCHESTNUT ST. 202SSTATEST. 112 MARKET ST. HOGEBLDG. SI9OLIVERBLDG. 


The U. S. Food Administra- 
tion Accepts and Specifies 
the Gerrard Method of Soft 
Wire Strapping for Over 
Seas Shipment in the fol- 
lowing words, in Bulletin 
No. 47: 

« * * * Two No. 13 Gauge 
Soft Wire Straps, put on by 
GERRARD WIRE TYING 
MACHINES * * * .” 


CANNERS: 


Our branches can make immediate delivery of necessary equipment and 
Of all methods THE GERRARD is easiest 
and quickest applied and at the lowest strapping cost. Boxes so strapped 
become virtually indestructible containers and successfully withstand the 
The Gerrard Method has put the words ‘‘BAD ORDER” 


" The Sie Shat Binds” 


© SEATTLE BOSTON W 


GFA 
\ 
| 
| 
| 
| 
| 
| t /, t : ; 
\ | 


| NEW YORK MARKET 


New York Regards the Crop Outlook as Very Favorable—Buy- 
ers Are Becoming Very Cautious—A Feeling That Prices 
Will Not Be Higher—Lower Prices on Future Toma- 
toes Causes But Little Interest—Spot Market on 
Corn, Peas and Tomatoes Nearly Bare— 

Tuna Prices Announced, But Are 
Out of Reach. 


Reported by Telegraph. 


New York, June 28, 1918. 

The Market.—According to reports coming into market, 
no scarcity of raw material to go into cans is likely this year. 
Everything seems to be promising a good yield, and the out- 
look is very favorable. And what is more, it is said that 
everything is doing well. Cold weather has retarded growth 
in some localities, but it has not done much damage. As 
warmer weather comes the crops will resume their growth 
and will be in good condition. Buyers are not doing much 
business. They are waiting the turn of events, which cannot 
be determined for a time. According to one statement, ex- 
perienced buyers have said that it is unwise to buy more than 
one-half of requirements at present. All speculative interest 
is eliminated and prices will not be much different from what 
they are now. Perhaps they will be even lower later, since 
those now quoted are looked upon by some as merely tenta- 
tive. What will be the outcome no one can say. But most 


interests are confident that buyers will have no difficulty in 
filling their requirements later at fair prices. All buying in- 
terests are little more than distributing agencies now. And 
they can afford to be conservative in their operations. It 
won’t make any difference to them. They will get only cost 
plus a reasonable profit anyhow. No. 3 tomatoes are a shade 
weaker and have sold at $2 this week. Prices named on 
tuna fish are the highest known and will retard business, 
dealers say. In other lines no change is observable. Re-sales 
are very small and constantly declining. Not many are buy- 
ing, and the few who are take only small lots, preferring to 
tide themselves over rather than to buy heavily. Conditions 
are very little different in any of the lines. All are waiting 
to see what will happen. They are too uncertain to take many 
chances without further developments to guide them. 

Tomatoes.—Full standard No. 3 tomatoes have sold as 
low as $2 this week, but even this reduction has stimulated 
buying but little. No one seems especially anxious to take 
hold. Instead, they appear to be extremely conservative and 
everyone seems waiting for his neighbor to make the next 
move, and few are disposed to do it. Because of this trade is 
quiet and only immediate requirements are filled. Until hold- 
ers are in position to offer some inducement other than they 
can now, the probability of sales is very small. Meanwhile 
retailers say that very little business is developing in these 
goods. Buyers are conservative, and holders, with the small 
supplies on hand, are not over-anxious to dispose of their 
stocks. For these reasons not much movement is reported. 
Futures remain the same as they have been, but business is 
too limited to amount to much. The conditions under which 
it is done are unfavorable for much activity, and, therefore, 
sales are relatively small. Crop reports seem to be generally 
favorable. Growth was retarded slightly in the Northern 
sections by cold weather, but the influence of that has passed 
and the growth is resumed as rapidly as usual. The acreage 
is sufficient to yield as large a crop as last year, and perhaps 
a little larger, say some observers in this market, but the 
proportion of either loss or gain is too light to be reckoned 
accurately at present. Later it may be understood, but not 
now. The feeling in the market is better and the outlook 
promises a continuation of this improvement. 


Corn.—Not much of any variety or grade is available. 
A few holders have some corn, but it is chiefly in small lots 
and probably is badly broken. It might be possible to pick 
up full cars here and there, but it is hardly to be expected 
now. Some shipping was done prior to the increase in freight 
rates, but it was not large, and now it has almost entirely 
ceased. Crops are coming forward well, it is said, and, ac- 
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cording to numerous reports which have come to hand the 
past week, the outlook is favorable in most sections. Cold 
weather caused some slowing up in growth for a time, but 
that has passed now and the danger from frost is over for this 
part of the season. In the Northern sections the temperature 
reached frost twice during the past ten days or two weeks. 
Retail sales of corn have almost ceased, and few are buying 
anything from jobbers at present. 

Peas.—The market remains about as it has been. Stocks 
are almost exhausted and everything held here is firmer this 
week, and some advances have been named. The market has 
hardly been active enough to be worth considering, either 
in spot goods or futures. Buyers would be glad to get futures, 
but no one would want to offer them. They might make a 
mistake in respect to prices. So, as all sales will be subject 
to the cost plus a reasonable profit regulation, they are allow- 
ing the situation to drift along as it may. Later they may 
try some business, but at present they are doing nothing. 
Crop reports are good. First crop peas have been taken off 
of some fields, and the next crop is coming forward well. 
According to a number of letters received from pea-growing 
localities, the crop is as good as usual at this season, and in 
some places probably better. 

String Beans.—The change in the market the past week 
has been slight. Not much buying is in progress. Holders 
have ‘very few to offer, and those are taken as soon as they 
are placed on the market. Movement into consumption is 
small since few are asking for goods. Retailers are doing 
without on the plea that customers do not take anything like 
the quantities they have commonly. 


Asparagus.—Movement is slack and buyers show almost 
no indication of interest. Supplies are small and movement 
is retarded by various influences over which sellers have no 
control. 

Spinach._Some reductions in price were made during 
the week, and quotations are now near normal. Buying is in 
small lots, however, and by no means approaches regular buy- 
ing at this season of the year. 


Fruits.—_No hint has been given as to opening prices. But 
they are to be high, it is said. No one dares estimate how 
much will be available for civilian distribution since the re- 
quirements of the Army are likely to be very high. The num- 
ber of men is so much larger than a year ago that some are 
under the impression that civilians will get but scant atten- 
tion. But, according to the plans now under consideration, 
the output will be the largest ever known, affording civilians 
a better chance to get goods than would be possible under 
other circumstances. The old crop is virtually exhausted. 
Quotations on almost everything have been withdrawn. Only 
a few lots of different varieties are available, and these will 
disappear soon, it is believed. Holders are confident of their 
position, and if buyers will not now pay the price of goods 
they have in hand, they are certain that by the time the new 
crop is ready for delivery purchasers will be glad to pay the 
price in order to get anything. 


Salmon.—Not much business is reported in any variety. 
Here and there a little buying is in progress, but it is small 
and confined to actual requirements. Not much inquiry has 
developed during the week, either. Until interest revives the 
trade looks for dulness and indifference. Reports from the 
fishing grounds are to the effect that the catch promises to 
be larger than was at first deemed likely. This will be good 
news to buyers, since they have been somewhat discouraged 
at the outlook. If it is improved they may reasonably hope 
for better things in their trade as a result. 


Sardines._So far as the situation is reported it seems 
to be unchanged. Not much business is in progress. Few 
are for sale and packing is anything but satisfactory. Buyers 
show little interest, since they consider the prices they must 
pay too high. However, price doesn’t influence them so 
much as inability to secure the goods. 

Tuna.—The long-drawn-out controversy is ended and open- 
ing prices were named this week. They are the highest ever 
known and run like this: White quarters, $5; halves, $7.50; 
pounds, $13.50. Last year’s prices were: Halves, $7; pounds, 


$11. This*year: Deviled—Quarters, $2.90; halves, $4; pounds, 
$6.25. Albacores—Quarters, $2.75; halves, $3.50; pounds, 
$5.50. The strike of fishermen in Southern California was the 


determining factor in price fixing. The questions raised have 
been settled on the basis of $100 a ton. Retailers say that 
no trade is possible with tuna higher than the best grade 
of salmon. Jobbers say the case is hopeless and refuse to 
place orders. If retailers come in later and want fish, they 
will buy whatever is required at the time. They do not pur- 


pose loading up with high-priced merchandise at present. 
HUDSON. 
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As Brokers View the Market 


BALTIMORE, MD. 


Baltimore, Md., June 29, 1918. 

Canners of string beans in this city, if not really dis- 
couraged, are certainly not optimistic over the outlook for an 
average size pack. The crop is not turning out favorably 
up to date, in point of quantity, though the quality is satis- 
factory. The unfavorable weather conditions are blamed for 
it, the temperature during this month, according to the 
Weather Bureau reports, makes it the coldest month of June 
of which they have any record. The canning of them began 
two weeks earlier than the average date, due to the extremely 
hot weather that prevailed in the latter part of May. Many 
canners have not yet touched them because of the remarkably 
high cost of the beans, while those who have been canning 
them have not made 50 per cent of factory capacity. The 
bulk of the pack is usually made during the latter part of 
June and the first half of July. Between the scarcity of can- 
ning-house help and the increased buying by the shippers of 
the fresh beans, who generally outbid the canners, the latter 
will not have an easy time to accumulate stock. We will not 
be surprised to see the market prices advance. 

Red and black raspberries are now due in large quanti- 
ties, in fact, they are overdue, and unless they arrive next 
week there will be another crop disappointment and a very 
small pack. To date the cost of fresh raspberries has been 
almost prohibitive for canning purposes. The same causes 
which have affected the raspberry crop have unfavorably af- 
fected the blackberry crop in this section, and it is reported 
that the crop will be as short as the strawberry crop was. In 
pre-war times raspberries and blackberries could readily be 
shipped from distant points to the Baltimore canners at low 
cost, but transportation of such perishable fruits cannot be 
made under prevailing conditions. To illustrate the present 
high cost, the canners paid this week 17c and 18c per quart 
for blackberries against an average of 8c last year and a gen- 
eral average of 5c in pre-war times. Gooseberries seem to be 
plentiful, but the labor of picking them is too costly, con- 
sequently the receipts are light. Strawberries and cherries 
Spot pears are 


have come and gone; practically all sold out. 
fairly active. 


Apples are inactive. 
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Spinach is strong and looks stronger ahead. It is worth 
attention if needed. Surprising how peas are selling, though 
in small lots, at the prevailing prices. The small stocks here 
will not bother the canners to di$pose of. The pea situation 
in other states has not turned out as well as anticipated. The 
corn market would be more actie if there were sellers willing 
to take a chance on the coming crop. The new crop of beets 
will be due in about ten days. Nothing offered as yet in 
future lima beans. Futures sweet potatoes are attracting at- 
tention. They are now in the staple class. Spot sweet pota- 
toes are disappearing. 

Future tomatoes are coming back again if the small in- 
crease in the buying this week is a fair criterion, the magnet 
being the reduction in prices by a few canners who closed ad- 
ditional contracts with their growers. The rumor factory 
is busy on reports of short crops for various reasons. It would 
tax the memory of the oldest buyer to recall a season when 
the tomato crop was not ruined once or twice, and yet the 
cat came back. That there will be an extraordinary demand 
this year for canned tomatoes goes without saying, and that 
may sustain the market prices around the present quotations. 
They are always worth attention. 

The few spot tomatoes that were obtainable this week 
were quickly taken at $1.50 for No. 2 and $2.10 for No. 3, and 
all No. 10 tins were cleaned up at $7.50 doz. 

Cove oysters are gradually disappearing. 


Herring roe 
is getting to be scarce. 


Crushed oyster shells are stronger. 
THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., June 27, 1918. 

Tomatoes.—About the only thing left in spot tomatoes is 
a car of 9s at $1.10 per doz., f. o. b. Peninsula. Never in the 
history of the business has there been such a complete cleanup 
of spot stocks. 

The market on future tomatoes is a little easier, owing 
to the fact that some packers at the eleventh hour have been 
able to contract for their raw stock on a more favorable basis 
than the price prevailing earlier in the year, and can, there- 
fore, afford to sell the canned article a little cheaper. We 
are in a position to fill orders for limited quantities of future 


(Continued on Page 44, Column 2) 


tion. 


parts. 


EK. W. BLISS CO,, 


Chicago Office: Peoples Gas Building. 


High Speed Automatic Sanitary Can Machinery 


Bliss Sanitary-Can Double-Seamer, No. 31-K 


With Automatic Turrets and Cover Feed. 


Fully automatic machines of compact and rigid construc- 
In actual operation, under severe working conditions 
they have proved up with a lasting efficiency that is well 
worth your investigation. 


Our automatic turret mechanism is entirely independent of the seaming 
mechanism. Our machine may be taken apart and reassembled regardless 
of position of seaming head and turret and without attention to timing 


Capacity 2% to 4% inches in diameter by 2 to 5% inches 
in height. 


Builders of the Complete Sanitary Line. 


25 Adams Street, BROOKLYN, N. Y., U. S. A. 


Detroit Office: Dime Bank Building. 
Offices in Europe: 100 Boulevard Victor, Hugo St. Quen, Paris. Pocock St. Blackfriar’s Road, London, E. C. 


The Cans Stand Still. 


Speed, 35 to 45 a minute. 


Cleveland Office: Union Bank Building. 
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CHICAGO MARKET 


Whole Sections Stirred Up Over Frost Damage—Many Can- 
ning Crops Badly Damaged—Goernment seems to Be Tak- 
ing All Spinach—The Variations in Tomato Prices— 
Little or No Corn Offering—A Tribute to the 
Late C. W. Baker. 


Reported by Telegraph. 


Chicago, June 28, 1918. 

The Frost.—Indiana and Michigan have been badly af- 
fected by the frosts of June 22 and 23, and canning and field 
corn have both been heavily injured. 

The Rochester (Indiana) Canning Company states that 
they will have to replant their corn acreage and that it may 
be too late to do so. 

The Great Western Canning Company (Delphi, Ind.) say 
that their pea acreage is badly injured, probably to the extent 
of 50 per cent, and that corn is badly hurt. 

Michigan reports that the corn has been damaged, but 
that State is not depended upon for much of a canned corn 
yield. 

New York State and Michigan canners have withdrawn 
all quotations on canned plums because of a very short crop 
outlook. 

California canners report that all the pack of spinach 

in No. 10 cans of this, its 1918, pack has been taken over 
by the Government, and that all the Fall pack will probably 
be commandeered. So, there you are! 
j Canned Tomatoes.—I note prices in comparison as follows: 
Future Tomatoes—Maryland No. 2 standard, $1.50; Mary- 
land No. 3 standard, $2.05; Virginia No. 2 standard, $1.40; 
Virginia No. 3 standard, $2.00; Indiana No. 2 standard, $1.55; 
Indiana No. 3 standard, $2.10; California No. 214 standard, 
$1.50; California No. 214 solid, $1.70. 

Prices on No. 10 tomatoes vary greatly as to locality of 
cannery and quality of fill, location and freight. 

There is not much zest in the market for canned toma- 
toes, as prices are so high that dealers can see no basis for 
speculative buying, and especially where they are compelled 
to sell at a fixed margin of profit. Canners, on the other 
hand, are not anxious sellers. 

Canned Corn.—No sellers of canned corn are heard of 
at a lower price than about $1.65 f. o. b. cannery for ordinary 
standard No. 2 grade. 

No Country Gentleman corn or fancy quality of canned 
corn of 1918 pack is being offered at any price. Buyers are 
apathetic and sellers are indifferent as to sales of canned corn. 

Canned Peas.—_The maturing crop in Indiana, where they 
have had heavy frosts, is badly hurt. 

Wisconsin sends no news, but as peas are a hardy plant, 
it is hoped and believed that they have escaped the scourge 
of frost and are uninjured. 

Canned Sardines.—The highest prices almost ever known 
are being obtained for American sardines of standard packing, 
and the passing of Spring and approach of Summer has brought 
out a sudden and quick demand for these goods. Considerable 
movement in this article is expected soon. 

Canned Salmon.—The season of activity in this article 
is here, but the scarcity of available stock greatly hampers 
the market movement. The Federal Food Administration and 
Government has taken over about all the spot stock of salmon 
on the Pacific Coast in first hands, and the new packing is now 
anxiously awaited by those who deal in this article extensively. 
It is reported that the available supply for civilian use will 
be very much limited. There is not enough surplus stock in 
Chicago of canned salmon to justify a market quotation. 
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Canned Apples.—Nothing doing in futures, which are re- 
garded as too dear, and spot supplies are all well cleaned up. 
There were several lots of No. 10 apples, Utah packed, in 
Chicago warehouses waiting for a market, which changed 


hands this week on a basis of $3.60 and $3.70 f. 0. b. Chicago 
warehouse. 


A few cars are being offered for Chicago delivery from 
Washington and Oregon, but the quality is not good, as the 
apples are not well cored and are processed soft and mushy 


and discolored. This kind of stock is offered at $3.35 and 
$3.50, f. o. b. Chicago. 


Canned Cherries.—Reports of crop failure, small yield and 
other troubles are coming in. The Colorado yield is a failure, 
and New York and Michigan are advising buyers on a prorata 
basis for future red cherries to anticipate a short delivery. 

Canned Strawberries.—I cannot sell any canned straw- 
berries for Baltimore og Easterp canners in this market! Why? 
Because they will not pack them in enamel-lined cans, and our 
buyers will not buy them in plain inside cans. 

Eastern canners hold that strawberries pinhole so heavily 


when packed in inside enameled cans that it is dangerous to 
so pack and guarantee them. 


Wholesalers claim that strawberries will not hold their 
color or flavor when packed in plain inside cans. 


Michigan and New York canners of strawberries do pack. 
strawberries and other berries and cherries in the enameled 
inside cans and therefore get the business of this big burg, 
and get it all. The Pacific Coast canners also pack in the 
enamaled inside cans and get some of the business, but not 
much on strawberries, as their fruit does not seem to stand 
up well under the preserving and cooking.’ All other berries 


from Oregon and Washington, however, are the finest produced 
and are perfection in the can. 


Profound sorrow was cast upon the trade in this market 
by the news of the death of C. W. Baker, of Aberdeen, Md. 
His name has for many years been the standard for reliability, 


fair methods and square dealing among the buyers of canned 
foods in this and other markets. 


His name leads the list of upright, honorable canned 
foods dealers and canners in this country, and the example 
of his life is the best monument to his memory. The canning 
industry places a wreath and tribute of esteem and respect 
upon his last resting place. No broker ever had to complain of 
unkind or discourteous treatment at his hands. 


“WRANGLER.” 


FREIGHT RATES & SHIPPING NEWS 
By Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 
G. Stewart Henderson, Chief Clerk 


While coastwise traffic has suffered a slight interruption 
brought about by U-boat operations on this side of the At- 
lantic, it is learned that the coastwise lines will very shortly 
be aguin operating at full capacity. This will be done as soon 
as their steamers can be equipped to conform with the War 


Department’s rules. Some lines have already modified their 
embargoes. 


Owing to the manner in which the 25 per cent increase in 
freight rates was affected under date of June 25th due to the 
method of tariff construction necessary to provide for the entire 
revision of all rates within such a short space of time from the 
diate of issuance of the Director General’s order, there has resulted 
a large amount of uncertainty as to the correct rate applicable be- 
tween many points. While the increase is on a basis of 25 per 
cent the order nevertheless provides for the perpetuation wherever 
possible of practical or certain fixed rate relationships. In some 


cases it was possible for the carriers to protect these rate rela- 
tionships as of June 25th, while in otier cases it was necessary to 
allow the rate to become arbitrarily ¢dvanced 25 per cent and 
rate relationships be later adjusted. 


The Traffic Bureau will cheerfully render assistance should 
any contention arise between shippers and carriers over such in- 
creased rates. 
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Can Filling 
Machines in 
Eastern Pack- 
ing Plant 


Make Yourself Realize 
that Motors are Different 


When your motor is doing its work, hung upside down on the ceiling 
rafters, it may look like any other motor. Appearances ave much the 
same. But in operation it can be very different. 


G-E Motors 


have been designed and brought toa point of perfection unapproached 
by any other make. Their operation over a term of years under 
severe service and with only casual inspection, has always been 
satisfactory. 


Write our nearest office for more information. 


eneral Electric Company 


Atlanta. Ga. Columbus, Ohio New Haven, Conn. St. Louis, Mo. wr 

oston, Mass. nver, Colo. Niagara Falls, N. Y. chenectady, N. Y. 
Buffalo, N. T: tDetroit, Mich. ADDRESS NEAREST CITY ‘oklahoma City, Okla. Seattle, Wash. 

utte, Mont. Des Moines, Ia. Omaha, Neb. Spokane, Wash. 
Charleston, W. Va. Duluth, Minn. *Houston, Tex. Los Angeles, Cal. Philadelphia, Pa. Springfield, Mass. 
Charlotte, N. C. Elmira, N. Y. Indianapolis, Ind. Louisville. Ky. Pittsburgh, Pa. Syracuse, N. Y. 
Chattanooga. Tenn. Erie, Pa. Jacksonville, Fla. Memphis, Tenn. Portland, Ore. Toledo, Ohio 
Chicago, Ill. *El Paso, Tex. Joplin, Mo. Milwaukee, Wis. Providence, R. I. Washington, D. C. 

eveland, oO artford, Conn. noxville, Tenn. Nashville, Tenn. ochester, N. Y. 

*Southwest General Electric Company. +General Electric Company of Michigan. 


For CANADIAN business refer to Canadian General Electric Company, Ltd., Toronto, Ont. 
GENERAL FOREIGN SALES OFFICE, Schenectady, N. Y.; 120 Broadway, New York City: 83 Canal St., London, E C., England 6987 
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CALIFORNIA MARKET 


Berry Crop Hurt by Hot Wave—Apricats Being Packed—Pear 
Growers Announce Prices and Terms—Army Wants Jams 
—Restrictions on Fish to Canneries Until Retail 
Markets Are Supplied—Coast Notes. 


Reported by Telegraph. 


San Francisco, June 28, 1918. 

Berry Crop Shortened.—The weather has moderated some- 
what, but considerable damage was done to berries and early 
fruits by the recent hot wave, particularly since there is a 
noticeable lack of moisture. The berry crop will be below 
early estimates, and packing operations are now under way 
in the San Francisco Bay region, where the bulk of the Cali- 
fornia pack is made. This is true of all varieties, and open- 
ing prices must necessarily be high, since high prices are 
being paid for canning stock. No difficulty has been experi- 
enced so far as securing help, but Oregon growers are com- 
plaining that they are having trouble along this line. The 
packing of apricats is under way at some valley points, but 
it will be a month “before the crop commences to ripen in the 
Bay region. But little buying is being done, since but few 
packers are offering anything, but orders are commencing to 
pour in for fruits, subject to opening prices. These are ex- 
pected soon, since canning stocks are now largely contracted 
for and labor costs have become a definitely known quantity. 

_ ‘Pear Growers’ Prices.—The recently organized California 
Pear Growers’ Association has fixed a price on Bartlett pears 
for canning purposes at $70 a ton for No. 1 stock. Deductions 
will be made, however, to canners for freight charges to near- 
est canneries, reducing returns to growers from $1 to $4 a 
ton, depending on the distance from 
plant. A No. 1 pear is at least 214 inches in diameter and 
is perfectly clear of scale or worms. In announcing the price 
the Association made the following statement: 


“The price determined upon is the result of a careful 
investigation of the cost of growing. Years ago growers could 
sell ears at $35 a ton and make a profit, but these were the 
days when farm labor could be obtained at from $1 to $1.50 
a day, without board. In these days of labor shortage from 
$3 to $4 is being paid. 


the nearest canning 


“In recent years continuous and skilful work is necessary 
to preserve a pear orchard from disease. Between the years 
1900 and 1910 half the pear orchards of California perished 
or were dug out on account of disease, at a loss to growers 
of millions of dollars. At the present time frequently as high 
as $75 an acre is paid for spray materials alone, besides the 
cost of applying the spray, which sometimes adds $35 an acre, 
making a cost of merely spraying an orchard six or seven times 
over $100 an acre. In 1916, when labor and materials were 
still low, canneries paid $50 and $52 a ton. The price this 
year represents an advance of about 36 per cent.”’ 


This season’s crop will be about 10,000 tons less than 
that of last year, and there promises to be a heavy demand 
for the fruit for shipping purposes. Last year growers realized 
from $60 to $80 a ton net, and prices promise to be even more 
attractive this year. Officers of the Association state that 
every effort will be made to foster the canning end of the 


business and that members are being called upon to deliver 
at least 20 per cent of their output to canners. Were it not 
for this arrangement they declare that almost the entire crop 
would be shipped East. The acreage is rapidly increasing 
again, as improved methods are being found of combating 
the blight and thrips, and within a few years it is predicted 
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that the annual output will be in the neighborhood of 250,000 
tons, instead of 80,000, as at present. 

Army Wants Jams.—The Quartermaster’s Department of 
the U. S. A., with headquarters at Fort Mason, San Francsico, 
Cal., has sent out a hurry call for jams, and has invited bids 
for any quantity up to 3,000,000 cans. These are to be in 
containers containing 25 ounces, packed in standard export 
cases. Bids are to state the exact quantity, quality, price and 
time and place of delivery. 


Salmon.—With the opening of the salmon season on the 
Northern California Coast, State Market Director Weinstock 
has established a wholesale selling price at 8 cents a pound. 
Some dealers have complained that they have not been able 


to secure sufficient fish to supply the fresh fish trade, and 
the Market Director has ordered that no salmon be sold by 
the fishermen for canning or curing until dealers are sup-' 
plied. Federal Food Administrator Ralph P. Merritt recently 
announced that only 50 per cent of the catch in the Monterey 


District might be sold for canning or curing purposes. In 
the southern part of the State tuna fishermen are still in a 
belligerent mood and packing is being seriously hindered, with 
the naming of opening prices postponed. 


Coast Notes._-Seth Mann, manager of the traffic bureau 
of the San Francisco Chamber of Commerce, left for Wash- 
ington a few days ago to participate in the argument in the 
California canneries’ case before the Interstate Commerce 
Commission. A tentative decision was rendered recently in 
this case by Attorney-Examiner Gerry, in which he held that 


the Southern Pacific Company was guilty of undue discrimina- 
tion in absorbing the switching charges of the State Belt 
Railroad at San Francisco on noncompetitive traffic, while 
refusing to absorbe the switching charges of the Santa Fe 
on noncompetitive traffic destined to put spur on the latter 
road. Mann will ask that the case be retried. 


Enichi Ogino, of Tokio, Japan, representing a large export 
house of this city, was in San Francisco recently, and is mak- 
ing an investigation of the fishing industry in this part of 
the State. His company is interested in salmon fishing in 
Siberia and is planning to extend the scope of its activities 
to sardines. The visitor will make a careful study of the 
methods employed by canners on Monterey Bay, where the 
high-grade pack is made. 


John H. Spohn, of the John H. Spohn Company, is mak- 
ing a visit to leading Eastern centers, going by way of the 
Northwest. His firm handles several large canned food ac- 
counts. 


E. F. McDougall, vice-president of Libby, McNeill & 
Libby, returned to San Francisco recently from a _ business 
trip to the Hawaiian Islands. 


The Olney-Berne Company, of which Milton M. Berne is 
president and William Olney is vice-president and secretary, 
has succeeded the Mansfield Lovell Company, a well-known 
San Francisco brokerage firm. 

The Concentrated Tomato Paste Company has been in- 
corporated at Mountain View, Cal., with a capital stock of 
$10,000 by J. P. Croce, T. Giannini and M. G. Biachi. 

The Enterprise Cannery, of Healdsburg, owned by W. C. 
Payne, of San Francisco, is canning loganberries. 

The Hunt Bros.’ Company is packing apricots at its plant 
at Exeter, Cal. 


The George H. Hooke Cannery, at Watsonville, Cal., is 
operating on berries. 


George T. Myers, a salmon packer, of Seattle, Wash., was 
a recent visitor in San Francisco. 


Isador Jacobs, the well-known San Francisco canner, at- 
tended the meeting of the National Association of Credit Men 
“BERKELEY.” 


at Chicago, Ill., recently, 
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Lithographed 


Advertising Matter Etc. 


Our Lithographing Department, operated seperately for fifteen years, 


iS NOW A PART OF OUR 


VERY MODERN PAPER MILL 


THIS INSURES 


SERVICE QUALITY PRICE 


Send us Samples of your Lables and other 
Lithographed Matter for quotations; 
Mark the quantities on the reverse side 


The CHARLES BOLDT PAPER MILLS 
CINCINNATI 
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INVESTIGATION OF THE USES OF STEAM 
IN THE CANNING FACTORY 


By Julian C. Smallwood, Johns Hopkins University, 
Baltimore, Md. 


Member of the Society.* 


The increased demand for American food products coming 
coincidently with a scarcity of fuel has created a condition in 
packing houses calling for a more exact knowledge of steam 
distribution and consumption than the packer has hitherto deemed 
necessary. Although very little is known about either the actual 
or necessary steam consumed in the various units of the canning 
factory, it is certain that large wastes are prevalent. Further- 
more, the subject is timely, not only because of the necessity for 
economizing fuel, but because of the shortage of all classes of 
equipment. Many packers are called upon to increase their out- 
put by 50 to 100 per cent. This means, besides the extra special 
apparatus required, more boilers and power-plant units; and the 
question then arises how much steam is definitely needed for a 
given output. 

This paper analyzes the different heat processes in the can- 
ning of food and points out actual and ideal steam consumptions 
and methods of minimizing wastes. 


It is not the writer’s purpose to deal in this paper with 
the economies possible in the generation of steam in the can- 
ning factory. Although it would well repay the packer to 
inform himself on this subject, since in the boiler room any 
amount up to 50 per cent of his coal may be wasted, the 
principles of economical boiler-room operation are well under- 
stood by mechanical engineers and are no different in the 
canning factory from any other. The principles and the best 
practice in the use of steam, on the other hand, are not com- 
mon knowledge, and will, therefore, engage the writer’s at- 
tention. 

Uses of Steam in Canning Factories. 


2. First in an enumeration of the various packing-house 
units requiring steam are engines to turn the lineshaft and 
operate cranes and conveyors, and, possibly, pumps for sup- 
plying water. Next in order is the apparatus to give the raw 
material a preliminary heat treatment. In the case of toma- 
toes, this is a scalder which loosens the skins; in the case of 
peas, beans, spinach, etc., it is a bleacher which fixes the color 
of the product and washes away impurities and partial decay. 
At this stage some goods are placed in cans, but for others 
heat must first be applied in bulk in order to evaporate water 
and concentrate the product. For example, tomato pulp or 
paste must first be boiled down, as must also fruit juices in 
the manufacture of jellies and preserves. If the material re- 
quires such reduction, it is next introduced into a kettle sup- 
plied with a steam jacket for exaporation, or a tank supplied 
with steam coils, or into some form of evaporator using steam 
as a source of heat for evaporation. If the material does not 
require such reduction, it must next be sent through an ex- 
haust box, the chief fuction of which is to produce a partial 
vacuum in the capped can by expanding its contents previous 
to capping. The expansion is accomplished by heating the 
cans by direct contact with steam in the exhaust box. After 
the cans are capped they are packed in metal cages and placed 
in a ‘“‘process kettle’ or retort, where they again are subjected 
to steam heat for the purpose of sterilizing and cooking. 
Finally, upon removal from the process kettles, the packed 
cans must have their heat removed, which is usually effected 


*For presentation at the Spring Meeting, Worcester, Mass., 
June, 1918, of the American Society of Mechanical Engineers, 
29 West 39th street, New York. All papers are subject to 
revision. 


by a water bath and which completes the heat process of 
production. 


Analysis of the Heat Distribution. 


3. An analysis of the heat distribution leads to the fol- 
lowing conclusions: First, as a rule, the mechanical power 
required is comparatively small, and this limits the possi- 
bilities of exhaust steam. Second, except for products that 
must be reduced by evaporation, the direct useful heat func- 
tions simply by elevating the temperature of the raw material 
from that of the room up to whatever temperature is carried 
in the process kettle. Assuming, for example, that the tem- 
perature of the raw material is 80 deg. fahr. and the temper- 
ature of the process kettle is 212 deg., the difference is 132 
deg., and the useful heat in the whole process of canning is 
numerically equal to the total weight of the can contents mul- 
tiplied by 132 deg. multiplied by the specific heat. To this, 
of course, must be added the heat.of vaporization when the 
product is reduced, which, however, is,only the case for cer- 
tain products. 


4. This may seem a startlingly simple conclusion to be 
formed from a complex problem, and yet, truly, there is no 
other one. Cooking and sterilizing are merely a matter of 
elevating a temperature and maintaining it. Once the tem- 
perature is attained it can be held, under ideal conditions, 
without further consumption of heat. Heat consumed for any 
other purpose is either for an auxiliary process or is a total 
loss through inefficiency of the main process. This principle 
finds an application in a small way, in domestic kitchens, in 
the fireless cooker. The old-fashioned coal stove and the 
more recent gas range both waste enormous amounts of heat, 
because after the temperature of the cooking material has 
been raised, heat continues to be consumed, and is wasted 
by radiation from the containing vessel and by convection 
currents. 


5. Similarly in the canning factory, from the time the 
raw material enters the exhaust box up to the time it leaves 
the process kettle, the one desirable effect is the elevation of 
temperature. ‘In the exhaust box this is partially accom- 
plished, possibly with the expenditure of a disproportionate 
amount of steam. Between this stage and the process kettle 
the can is being capped and packed in the crates, during which 
handling it may radiate some heat which will have to be 
restored. Finally the sealed cans are placed in the process 
kettle. Heat is transferred to them and, incidentally, radi- 
ated from the surface of the kettle, blown right through the 
kettle (especially if an open water bath is used) and washed 
through an overfiow of water. 


6. For the purpose of obtaining an idea of the quantita- 
tive values of these heat transfers, Fig. 1 has been prepared, 
showing the distribution of heat in a packing house putting 
up tomatoes. An arrangement using steam inefficiently has 
been purposely shown in order to indicate the possibilities. 
It is assumed that this plant is equipped to handle 10,000 
baskets per day of 12 hours, that the tomatoes are canned 
whole, and that skin-and-core pulp is put up as a by-product. 
A fair value for the yield is seven No. 3 cans of whole toma- 
toes per basket, and one No. 3 of pulp. This will make a total 
of 70,000 cans of the former and 10,000 cans of the latter 
per day of 12 hours. 


7. Taking as the heat unit the boiler horsepower, which 
is equivalent to about 30 lb. of high-pressure steam per hour, 
or, more exactly, 33,479 B.t.u. per hr., and assuming the 
temperature elevation to be 132 deg., the useful heat added 
to the whole tomatoes amounts to 57.5 boiler hp. The pulp 
must not only be elevated in temperature, but thickened by 
evaporation of some of its water. Assuming a reduction of 


5:4, the boiler hp. necessary is 18.5, making a total of 76. 
8. Of the useful heat to the whole tomatoes only 9 boiler 
hp. is added in the exhaust box, the remainder being added 
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Tin Plates 


Manufactured with a base of KEYSTONE 
COPPER STEEL fill a long felt want. 


The experience of packers has proved that this material is unequaled for Cans 
and containers for products which actively attack the base metal of Tin Plates. 


This is very important to packers of 


MANUFACTURED BY 


== iARCOALS ] 
9018 20x25 Cherries, Cider, Apples, Blueberries, 20X28 1A 
aMERICAN BEST am} Etc. Reduce pin-holing and perfor- 
ations to a minimum by using Tin 
XS Plate with Keystone Copper Steel base. 
225 Ya ERICAN, aeons Write us for full information relative to Black and Gal- A 
AMET . vanized Sheets, Corrugated and Formed Roofing Pro- 
ducts, Bright Tin Plates, Terne Plates, Black Plate, etc. 


Chicago 


Pacific Coast Representatives: 


Sheet and Tin Plate Comp 


GENERAL Orrices: Frick Building, Pirtspurcu, Pa, 


Export Representatives: 


DISTRICT SALES OFFICES: — 
Detroit New Orleans New York Philadelphia Pittsburgh 

UNITED STATES STEEL PRopucts CoMPANY, New York City 

UNITED STATES STEEL PRODUCTS COMPANY, San Francisco, Los pce Portland, Seattle 


St. Louis 


1918 ESSENTIALS- 


Highest Quality Cans! 
Efficient Service! 
Prompt Dispatch! 


(A) ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


Treasurer-Manager 


Friction Top 
Syrup and 
Oyster 


PAILS 


Sanitary 
Cap Hole 
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Wax Top 


CANS 


: 
— = = = = = = = = = 
; = = = > - = = 
i 
i] 
> 
4 
eA 
| 
3 
4 
| ie £ 
j 
4 


16 . THE CANNING TRADK 


in the process kettle. The figures in Fig. 1 enclosed in circles 
represent the waste heat either through exhaust steam or hot 
water from drains, or radiation. 

9. These heat quantities may seem excessive, but it 
should be remembered that they vary in each of the particulars 
very considerably in different plants. The distribution shown 
may be considered on the whole not unrepresentative. 

10. A study of this example shows that there are two 
general methods of obtaining heat efficiency in the use of 
steam. First, by improvements in the construction and oper- 


Heat Distribution 
Boiler Hp. 


4 4 


40 | 25] | II, traps, ere 
24 


Scalder 


265 


Engine 


Boiler 


Feed Pump 


Fic. 1 Typicat Steam DIstRIBUTION 


ation of heat-transfer apparatus, and second, by establishing 
a co-ordination of units so that what has ordinarily been con- 
sidered as waste and irrevocable heat may be recovered to 
the fullest extent possible. These requiremnts do not exist 
independently. Let us then consider first the efficiency, or 
lack of efficiency, of the various steam-using units familiar 
to the canning factory, having special regard to the possibili- 
ties of eliminating steam wastes, and with all due respect to 
the paramount necessity of capacity. 


Blanchers and Scalders. 


11. Blanchers and scalders both make heavy drains on 
the steam pressure, but they are not of such general interest 
as the other items listed, and may be discussed briefly. In 
their operation, water and steam are led to a single chamber, 
circular or rectangular in cross-section, through which also 
the vegetables or fruit are fed. In blanchers the steam heats 
the water which is constantly overflowing, and excess steam 
is carried through a vent flue to the roof. Upon meeting the 
hot water the raw material is washed free of its gummy coat- 
ing, etc., which gradually contaminates the water and necessi- 
tates a continuous supply. The incoming fresh water requires 
more steam to maintain the temperature. Furthermore, steam 
must be added in sufficient amount to counteract the cooling 
effect of the entering food. From these considerations it be- 
comes apparent that an exercise of judgment is required to 
regulate the water and steam supply to the rate of the food 
material to secure the best economy with steam. The water 
should be fed in just fast enough to maintain the minimum 
degree of purity consistent with the requirements. Any greater 
amount of water necessitates more steam, the heat of which 
is wasted through the overflow. Any greater amount of steam 
than is necessary to maintain the temperature merely blows 
‘through the vent flue. Obviously, two or three times as much 
steam as is necessary may be consumed if regulation is 
neglected. 

12. In the operation of tomato scalders a similar con- 
clusion may be drawn. Here the steam and water do not mix; 
that is, intentionally, it being the purpose to have first the 


steam and then the cold water strike the raw material. Steam 
at 80 to 100 lb. pressure is supplied through a 2-in. pipe and 
passes through a series of perforated holes in pipes placed 
above and below a conveyor chain carrying the tomatoes. The 
bed of fruit is something like four to six inches thick, and it 
is expected that these steam jets will penetrate the mass and 
heat their outer skins in about ten seconds. Now in the same 
chamber in which the steam is working, and just beyond the 
steam jets, are jets of cold water. There is no dividing parti- 
tion, and the result is a splendid condenser effect. As the 
water must be kept cold, more of it than otherwise necessary 
is turned on to counteract this effect, thereby enhancing it. 
Provision is made through a vent flue so that if any steam es- 
capes both water and tomatoes it can go out through the roof. 

13. Obviously, with the application of ingenuity and 
experiment the steam consumption of these machines might be 
materially lessened through radical structural changes without 
impairing effectiveness or capacity. On the other hand, and 
opposite to the case of bleachers, it is difficult to secure steam 
economy by nice regulation alone—for one reason because of 
the prejudice of operators. The writer himself has, during 
operation, cut down the steam valves on scalders from full 
opening to one-half turn, and the girls peeling the tomatoes 
never knew the difference. But once let them know that the 
steam is reduced, and they will insist that the tomatoes are 
not scalded enough! ; 

14. Another instance of the effectiveness of supervision: 
Tomatoes are dumped from baskets on to the conveyor leading 
to the scalder by two untutored negroes. Due to the lapses 
between baskets, the conveyor chain travels 5 ft., then re- 

When Boiler Pressure is 60 1b. and. ValveV 
Open, Pressure at A is 18/b. and at 


Boiler Hp Estimated = 20,Maximum 
Useful Heat, 2 to Boiler Hp 


Vv 
Vent for 
ELEVATION 
Steam 
‘Pipe for 
SteamJets from 
Cans Diam. Holes Cansin 
out here here 
Fic, 2 Exuaust Box 
118° 160° 
6° 22° 
108° 
NO. 3 100° 


Before Entering Exhaust Box, 
Average Temperature=/09 Deg. 
(8y Calorimetric Test) 

Time in Box, about 50 sec 


Fic. 3 Temperatures ATTAINED IN Exnaust Box 


After Leaving Exhaust 
. Box,Average Temperature: 
=/22 Deg 


ceives a charge, then another idle 5 ft., and so on. Each basket- 
ful forms a small pyramid, 8 to 10 in. deep at the apex. The to- 
motoes on the outside are scalded sufficiently, but those at the 
thick part of the mass hardly at all, whereupon the girls 
handling the latter demand more steam. By the simple ex- 
pedient of having the tomatoes distributed on the conveyor 
chain in an approximately uniformly thick bed, about 50 per 
cent of steam is saved. 
Exhaust Boxes. 


15. Exhaust boxes are now to be considered. In the 


home-made form (see Fig. 2) these are long rectangular boxes 
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YOUR BUILDINGS — 
YOUR MACHINERY = 
YOUR SUPPLIES = 
YOUR STOCK 


CANNERS 


THE WAR HAS DOUBLED REPLACEMENT VALUES 


Are worth more today than ever before. 
Insure them for their present value. 


Has greatly increased in value. You 
will find it very difficult to replace. 
Cover the full replacement value by 
insurance now. 


Are of vital importance to your business. 
Protect them by insurance immediately. 


Will soon begin to increase rapidly. It 
should be insured for not less than 80% 
of its value. 


EXCHANGE 


KNOWS YOUR INSURANCE REQUIREMENTS BETTER 
THAN ANY OTHER AGENCY, AND SPECIALIZES IN 


INSURANCE SAFETY 
INSURANCE SAVING 
INSURANCE SERVICE 


tes CANNERS EXCLUSIVELY 


Officially endorsed by the National Canners’ Association 


SPECIAL NOTICE 


WE HAVE AN EXCELLENT PLAN—USED BY MANY CANNERS—WHICH SAVES 
YOU TIME, MONEY AND WORRY DURING THE BUSY SEASON. THIS PLAN 
GIVES YOU FULL PROTECTION ON YOUR ENTIRE STOCK AT ALL TIMES—IN 
ADVANCE OF YOUR PACK. THERE IS NO CHARGE FOR THIS SERVICE. 


Geo. G. Bailey, Chairman 
George N. Numsen, Tres...Baltimore, Md. 


Write for information today to—— 


LANSING B. WARNER, Incorporated, Attorney 


CANNERS EXCHANGE SUBSCRIBERS AT WARNER INTER-INSURANCE BUREAU 
104 S. Michigan Ave., Chicago, Illinois 


ADVISORY COMMITTEE 


Warrensburg, Il1. Wm. R. Roach 
San Pedro, Calif. Lansing B. Warner, Secy 
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made of four planks, open at the ends, and through which 
a conveyor chain passes bearing the filled but uncovered cans. 
Drilled pipes within the box are used as steam jets playing 
on the cans. At the ends of the box are flues, so that when 
the steam is fully turned on it will not pass into the packing 
room, but out through the roof. 


16. It is at once apparent that it is out of the question 
to obtain anything like a uniform temperature of the can 
contents in the small space of time that they are subjected 
to the steam, particularly if they are packed closely and con- 


Fig. 4. 


Improvéd Form of Exhaust Box. 


tain little liquor. Fig. 3 shows the results of some tempera- 
ture measurements made by inserting a thermometer at dif- 
ferent points. The average temperatures were obtained by 
calorimetric determination. It is thus seen that although it 
is the intention to elevate the temperature of the cans to 


about 160 deg., nothing like this is accomplished. If it were, 
the original temperature being about 100 deg., the useful 
heat (that is, heat actually transferred to the cans) would be 


16 boiler hp. for the conditions shown in Fig. 1. Actually, 
the useful heat is only 2 to 5 boiler hp. (corresponding to tem- 
perature ranges of from 5 to 20 deg.). In Fig. 1 a tempera- 
ture rise from 80 deg. to 120 deg. is assumed. The heat con- 


sumed in the form of steam may be as much as anything 
between 20 and 30 boiler hp., making for a thermal efficiency 
of about 10 to 15 per cent. Where does the difference go? 
Through the roof. 


17. The performance of the exhaust box as regards steam 
economy may be materially bettered by the careful regulation 
of the steam supply. From trials which the writer has made, 
involving temperature and pressure measurements, he has 
found that the steam can be cut down from full on to about 
one-half a turn of the stop valve in some cases without mate- 
rially affecting the temperature elevation. That is, the heat- 


ing effect is nearly as good when the steam merely trickles 
through as when it pours through. To gain effectiveness, the 
time during which each can is subjected to the steam must 
be lengthened, and the greater the time, the greater will be 
the machine’s efficiency. This fact is being recognized by 
the manufacturers of modern forms of exhaust box, which 
are so shaped that the length of the path through them is 
greatly increased, thereby increasing the time of heating (to 
5 and 15 min.). Such a box is shown in Fig. 4. 


18. Much can be gained if the exhaust box is in part 
relieved of its effort by introducing whatever liquor goes with 
the solid part of the contents as hot as possible. As previ- 
ously mentioned, after the solid material is placed in the can, 
either by machine or hand, liquor is added either in the form 
of brine, syrup or fruit juice. This liquor is previously heated, 
but between its heating and the time of introduction into the 
can it often is allowed to cool, either by halts in the procedure 
or through radiation from pipes and containing vessels. In 
every case the liquor should enter the can at about 210 deg., 


which high temperature may so elevate the average tempera- 
ture of the packed material, especially in hot weather when 
the initial temperature of the solid is high, as to make the 
additional elevation by the exhaust box trifling. 
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Jacketed Kettles. 


19. Turning now to a consideration of the various pack- 
ing-house units used for concentrating liquid foods and food 
juices, which units may be termed generally “evaporators,” 
it will be noted that there are many different forms and types. 
Perhaps the most elementary form, and in some ways the 
most interesting, is the jacketed kettle (see Fig. 5). In shape 
this is the same sort of utensil as the old-time housewife used, 
but, of course, is larger, having a capacity of between 50 and 
500 gal. It receives its heat from the steam jacket whence it 
gets its name. The jacket is tapped with one or more open- 
ings to receive the steam pipes and another opening for the 
drain pipe to carry off the condensed steam. 

20. The performance of these kettles is very interesting 
in many ways. In the first pace, it may be observed that 
under approximately ideal conditions their thermal efficiency 
may be nearly 100 per cent, the only loss being from radiation 
of heat from the outside of the jacket. This assumes that 
the condensate from the jacket is returned to the boiler 
through a return trap, which, however, is not always—or even 
often—used. Steam at 100 lb. gage pressure has a tempera- 
ture of 338 deg., so if steam of this pressure is used in the 
jacket of a kettle, it will, after condensing in the jacket, emerge 
from the drain pipe as water at 338 deg. If this hot water 
is returned to the boiler by a return trap, none of the heat 


| Liquor at 700eg* 


Jacketed 
Kettle, 
Efficiencys 
100 Per Cent | 
(nearly) 


336°Steam 


<— 
From Boiler 


Return To Boiler 
Trap 
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is lost (except that small amount due to radiation), and prac- 
tically all of the heat given up by the steam goes to the use- 
ful purpose of evaporating water from food material. 

21. There are, however, three other ways in which steam 
may be handled (see Fig. 6). First, the drain may be passed 
through an atmospheric trap, which necessitates that the 
water be reduced to below 212 deg. before it can be returned 
to the boiler. In this case the efficiency of the system is 87 
per cent, and 13 per cent of the heat consumed is wasted. 
Practically the same thing may be accomplished if the drain 


‘pipe is without a trap, but is supplied with a stop valve so 


regulated that only water will be discharged. Second, the 
kettle may be supplied with an atmospheric trap, or a stop 
valve in the drain pipe as just described, the discharge from 
which is not returned to the boiler. In this case, if feedwater 
at 70 deg. is used to make up the 212-deg. water which might 
have been used, the waste is 24 per cent and the efficiency 
only 76 per cent. Third, the kettle may be unprovided with 
a trap of any kind, and the valve in the drain pipe left so 
wide open as to let large quantities of steam escape as well 
as condensate. Here it is difficult to estimate the ensuing 
waste, but if one is to judge by the ascending clouds of steam, 
it must be enormous. 


22. Many operators of these and other steam-using units 
in the canning factory labor under the delusion that a violent 
commotion and an ear-splitting racket are evidences of rapid- 
ity. Hence they will turn on the steam until their eyes and 
ears are satisfied in these respects. Unless means are taken 
to prevent such excesses through traps and other food-proof 
devices, it is impossible to eliminate wastes. 


23. Before leaving the subject of jacketed kettles, a 


word must be said about their performance as regards capac- 
ity. Judged as an evaporator suitable for high rates of evap- 
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THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. 
Lots of difference between an automatic labeler and 
one that is not. ‘‘Hit and miss’’ don’t pay. Long 
ago we tried to get what we are now so proud to 
show—The Knapp Automatic. These machines give 
splendid results, made for one size can or adjustable. 


Our rebuilt labelers are up-to-date, all new but the 
frames. We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 


Baltimore = = 


Maryland 


Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


Be Sure You’re Right— 
Then Go Ahead! 


Can you afford to take any chance whatever with the process or method of 
handling goods, this season? Raw products, labor and all costs are so high 
as to compel the most careful attention to every detail. And then to waste 
food, in the present calamity of the world, is Criminal Negligence. 

Keep on hand a copy of “A COMPLETE COURSE IN CANNING” to which 
you can refer any and all questions. It gives you times of process and 
methods of handling every article in glass or tin, and prevents those hesitations 
and doubts which so often mean money—and reputation—lost. 

The best insurance obtainable. Price $5.00, cash with the order. 


Published by 


THE CANNING TRADE 
Baltimore, Md. 
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Hotwell 
Fic. 6. DratnacGe Systems FOR JACKETED KETTLES 


oration, it would seem, offhand, that nothing could be cruder. 
There is absolutely no provision made for systematic circula- 
tion of the kettle contents, which matter of circulation is 
given most careful thought in the design of steam boilers. A 
jacketed kettle in full blast shows the most haphazard ebulli- 
tion, and one would suppose that a much more effective rate 


of evaporation could be obtained if the circulation could be 
assisted. In spite of this, the fact is that this apparatus is 
a remarkably quick evaporator. Results that have come to 
the writer’s attention show, with the use of 100-lb. steam, 
as high as 8.5 gal. or 70 lb. of liquid evaporated per square 
foot per hour after the mass has come to a boil. This cor- 
responds to about 700 B.t.u. of heat transferred per hour per 
square foot per degree difference of temperature, a figure 
comparing very favorably with the best types of feedwater 
heaters and condensers, which class of steam-engineering appa- 
ratus the jacketed kettle most closely resembles as regards 
heat transfer. 
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25. Jacketed kettles differently installed show very dif- 
ferent capacities for evaporation. The question then arises, 
What are the factors affecting the rate of evaporation? A 
study of this question shows that the total amount of water 
a kettle can evaporate per hour may be affected chiefly by 
the pressure of the steam in the jacket. The rate of heat 


transfer is directly proportional to the difference in tempera- 
ture between the boiling material (about 212 deg.) and the 


_ Substance supplying the heat, that is, the steam. Now, since 


the temperature of steam increases with its pressure, the 
high-pressure steam is more effective in rapidity. But if the 
steam pipes are too small, or if the kettle opening for steam 
is not large enough, there may be a considerable drop of 
pressure of the steam before it reaches the jacket, and a still 
further drop after it gets into the jacket. In consequence, 
and especially if the steam is initially wet, it falls in tempera- 
ture and loses some of its effectiveness. In this connection 
it is appropriate to remark upon the prevalent packing-house 
custom of economizing on pipe sizes. A kettle with a bushed 
steam opening cannot evaporate as fast as one with an unre- 
stricted supply. Even under the best conditions it is a matter 
for speculation whether or not the steam pressure in the 
jacket is not materially less than that in the steam pipe be- 
cause of the condenser effect of the comparatively cool liquid 
within the kettle. At all events, much can be done to im- 
prove capacity by using carefully calculated pipe sizes, and 
by introducing the steam into the jacket through two or more 
openings instead of only one. A series of experiments with 
the purpose of learning the pressure within a steam jacket 
for different systems of piping would, it is felt, disclose facts 
of practical value in future design. 

25. The capacity of a jacketed kettle may be much re- 
duced by the cooking material caking to its sides. To avoid 
this condition, kettles are frequently equipped with mechanical 
stirrers, which continuously wipe the heating surface, thus 
keeping it clean. This action also imparts a velocity to the 
boiling liquid at the heating surface, which, presumably, affects 
the heat transfer, but just how much is not known. Simi- 
larly, the quantitative effect of high velocity of the steam in 
the jacket is unknown. 


(Continued Next Week.) 
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PACKERS 
CANS 


FIVE GALLON PULP CANS 


(ROUND AND SQUARE) 


FOR 


IMMEDIATE DELIVERY 


UNEXCELLED 
MANUFACTURING & SHIPPING 
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W. W. BOYER & CO., BALTIMORE, MD. 
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THE BRANDING OF SHRIMP. 


DEPARTMENT OF AGRICULTURE, 


Bureau of Chemistry, 


Washington, June 3, 1918. 
To Canners of Shrimp: 


It has come to the attention of this Bureau that some 
packers of shrimp are labeling their product ‘Barataria 
Shrimp,” regardless ef whether or not the shrimp so labeled 
are caught in Barataria Bay. Paragraph (b) of Regulation 19 
of the Rules and Regulations for the Enforcement of the 
Federal Food and Drugs Act is as follows: 

“(b) The use of a geographical name shall not be per- 
mitted in connection with a food or drug product not manu- 
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factured or produced in that place, when such name indicates 
that the article was manufactured or produced in that place.” 


It is the opinion of the Bureau that the term “Barataria”’ 
should be applied only to shrimp caught in Barataria Bay. 
The use of this term in labeling shrimp caught at other places 
is deemed misbranding under the terms of the Federal Food 
and Drugs Act. 

This letter is being sent out in order that you may be 
made aware of this regulation and restrict the use of the 
term “Barataria” accordingly in case you have employed it 
as a brand name. 

Kindly caknowledge receipt of this letter. 


Respectfully, 
(Signed) CARL L. ALSBERG, 


Chief. 


We are headquarters 
for the best of every= 
thing in 


JEROME RICE SEED CO. 


CAMBRIDGE, N. Y. 


SEED 
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Everywhere 


Strapped with 
Signode System 
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143 Liberty St., 
NEW YORK CITY 


NAIL-LESS 


Approved and accepted for export shipments, including canned vegetables, 
Write us for information and samples. 
men will demonstrate the superiority of SIGNODE NAIL-LESS BOX STRAPPING. 

SIGNODE SYSTEM, 


108 W. Lake St., 
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BOX STRAPPING 
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JOS. M. ZOLLER & CO., INC. 
BROKERS 

PHONES: 205-206 Phoenix Bidg. 

ST. PAUL 1140 & 4484 BALTIMORE, MD. 


steaks 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


KRAUT MACHINES 


Improved Pattern 
Kraut Cutters 


Core Shredders 
also Coring Machines 


Vegetable and Mince 
Meat Choppers 


John E. Smith’s Sons Co. 
Buffalo, WN. Y. 


MAKES INCREASES 
TIGHT YOUR 
SEAMS CAPACITY 


The Angelus Seamer 


You won’t need to go far to find the Angelus at work. 
The users most all like to talk about them. We like to 
hear them talk but would rather you should hear. We 
have a lot of written expressions too, which make inter- 
esting reading matter. Ask us for these, together with 
copy of Bulletin ‘‘A’’ describing the seamer. 


ANGELUS SANITARY CAN MACHINE CO. 


298 SAN FERNANDO BLVD. 
LOS ANGELES, CALIF, 
Builders of a Complete Sanitary Line 


MADE 


WELLER PURITY SYSTEMS 


There is no better, cleaner or more econi- 
cal method for the continuous feeding, 
washing, sorting and scalding of toma- 
toes, and the satisfactory service in the 
model plants of the country prove it. 


Better get yours in and be ready when 
the season opens up to take full advant- 
age of the conditions. 


Fully Described in Catalog P-24. 


WELLER MFG CoO. 


CHICAGO. _ a4 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


SCHLUTTER- 
ZASTROW 
MACHINE CO. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 
SUCCESSORS TO 


GEO.W. ZASTROW 
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THE PASSING OF LANDRETHS'’ 
BLOOMSDALE FARM 


In a Way a Contribution to the War Not to Be Reckoned in 
Dollars and Cents—Only in Memories. 


In a recent circular the D. Landreth Seed Company make 
an interesting announcement and explanation. They say: 


“There have been rumors circulated that we have sold 
Bloomdale Farm and are going out of the seed business. These 
rumors, so far as our going out of the seed business are con- 
cerned, are absolutely without foundation. The fact of the 
matter is, the Merchant Shipbuilding Corporation of Bristol, 
which is one of the United States Emergency Fleet Corporation 
plants, bought a tract of ground next to us and then bought the 
major portion of our Bloomdale Farm, east of the railroad, 
between the railroad and the Delaware River. There still re- 
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This building has its own railroad siding, running its 
entire length, with room for ten cars at a time to be loaded 
or unloaded. It is also within three minutes’ walk of the 
Pennsylvania Railroad passenger station and express office, 
within five minutes’ walk of the Pennsylvania Railroad freight 
station, and within two minutes’ walk of the Bristol Post 
Office, and a ten-minute walk from the Bristol Steamship Com- 
pany, which plies between Trenton, N. J., Bristol and Phila- 
delphia on the Delaware River. Altogether it will be much 
more convenient than the Bloomsdale Farm buildings for com- 
mercial purposes. 

We are, therefore, in a better position to handle mail, 
express and freight quicker than ever before; all being under 
one roof, we are better able to attend to our trade in the future 
than in the past, for while the buildings on Bloomsdale Farm 
totaled 75,000 square feet of floor space, the seeds were in 
separate buildings, where much hauling and handling had to 


View Looking From the Railroad, showing Central Portion of 
Bloomdale Farm. Trial Ground in Foreground. 


mains about 150 acres unsold on the west of the railroad, but 
all east of the railroad, over a mile and a quarter long, has 
been sold. We have made arrangements, in addition to this 
150 acres unsold, to work nearly all the ground sold and to re- 
main in the buildings until November 1, 1918, when we must 
vacate. 

We have purchased in Bristol, one mile below us, the mill 
of the Bristol Wall Paper Company, a three-story stone struc- 
ture, with ceilings 14 feet high, the main building of which is 
302 feet long by 60 feet wide, with an additional wing of 139 
feet long by 64 feet wide, and with other buildings attached, 
giving us a floor space of over 100,000 square feet. In this 
building we will clean, store and prepare our seed for ship- 
ment. This warehouse is well lighted by many windows and 
has three large electric elevators to all floors. In this ware- 
house our general office will be located, and from which build- 
ing our principal shipments will be made. 


be done from building to building. 

As for Bloomsdale Farm, we will work it much the same 
this summer as in the past, and this coming January we ex- 
pect to purchase a large farm which we will call ‘‘“New Blooms- 
dale,’’ where we will continue to grow tomato, beet, cabbage 
and other seeds too numerous to mention. 

We insert a print of our new seed warehouse at Bristol, 
and one also of the central portion of our old Bloomsdale Farm. 

We will purchase near Bristol land for a trial ground, the 
most extensive growing being done at our various growing 
stations in the West as in the past and on the new Bloomsdale 
Farm. 

It might be well to make a few remarks about Bloomsdale 
Farm, celebrated the world over as the ‘“‘Home of Pedigree 
Seeds’”’ and “Seeds Which Succeed,” where many new varieties 
have been obtained by interbreeding and selection and now 
known by all planters of seed. 


at 
a 
ng 


THE CANNING TRADE 


WHOLESALE SEED GROWERS 


GENERAL OFFICES 
226-228-230 WEST KINZIE STREET 


CHICAGO 


THE BALTIMORE Box AND SHOOK CoMPANY 


——MANUFACTURER—- 


CANNED GOODS CASES 


901 SOUTH CAROLINE ST., BALTIMORE, MD. 


MAIERS FOR RUSTY CANS 
Also, colored lacquers for all 
SILVER cae now 
CAN save on “swells, rusties’”’, 
clause. 
JOHN G. MAIERS’ SONS 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 
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The first Landreth Seed Farm, located below Philadelphia, 


then known as “down the Neck,” the site now indicated by the . 


Landreth Public School, Twenty-second and Federal Streets, 
this tract being rented first in 1784 and purchased in 1789, be- 
coming too valuable in 1847 for seed growing was sold and 
Bloomsdale Farm at Bristol purchased in the spring of 1847, 
other farms in other states being purchased at later dates. 
Bloomsdale Farm, as many of our friends know, is situ- 
ated in Bucks county, Pennsylvania, on the banks of the Dela- 
ware River, twenty-three miles east of Philadelphia and sixty- 
eight miles west of New York, on the main line of the Penn- 
sylvania Railroad, which runs through it for a little over one 
mile and a quarter, and is and has been known by the millions 


of travelers over that railroad for two generations and has 
been favorably commented upon thousands and thousands of 
times on account of its broad and fertile acres, high state of 
cultivation and its general good appearance. 

The growing crops of many varieties of vegetables have 
been watched from year to year by the passersby, particularly 
when cabbage, turnip, kale and other seeds were in full bloom, 
making a bright spot in the landscape and attracting the 
eyes of all. : 

Bloomsdale Farm, celebrated for nearly three hundred 
years because of its historic associations—carved out of the 
primeval forest of white pine and white oak granted in 1687 
by William Penn, British Colonial Governor of Pennsylvania, 
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Our New Seed Warehouse at Bristol, Pa., as Purchased, Sub- 


ject to Many Alterations, 


Among Them the Moving 


of the Railroad Siding Nearer the Building. 
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to believe that a thing is best suited for their purpose only when nothing else proves 


Your interest should, therefore, concern you to the extent of knowing whether 


Sanitary 


Cleaner and Cleanse” 


you may add anything materially to your profits. 


cciiaiatncmtionn That the use of this cleaner is direct advantage which results most 
INDIAN IN CIRCLE 


favorably to the user is at once the inference of its continued prefer- 
ence by so large a number of canners. But even more tangible is it 


that this cleaner directly insures you a larger precentage of profits 
when you consider how its unusual cleaning power creates so sanitary 
a cleanliness as to protect most, those very qualities of your product 


ae... which enables its satisfactory sale. 
Ph Bay oe Thus every canner may be certain that he is showing good judgment both in 
AND CLEANSER obtaining this cleaner from his regular source of supplies, and in practicing the 


efficiency and economy of its use. IT CLEANS CLEAN. 
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Pulp Machines and Pulp Finishing Machines 


——FOR—— 


Pulp and Catsup Makers 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 
machines for pears and peaches, pitting spoons. Friction Clutch 


Pullies, &c. 


THE SINCLAIR-SCOTT COMPANY 


Wells & Patapsco Streets 


BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 


NEW PERFECTION 


AUTOMATIC 


Agitating Cooker 


Patented May 18, 191<c. Other Patents 1918 
The crowning effort of modern engineering. 
The only perfect machine ever offered to the public. 
In its fifth successful year giving perfect service. 


Send for further information 


Vance & Baker Mfg. Co. 


49 Years at 
Muscatine, lowa. 


THE STICKNEY FILLER 


FOR HEAVY SWEETENED CONDENSED MILK 


Price - $500.00 


Used for the past 
ten years by the 
largest concerns. 


Simple in constru- 
tion and easy to 
set up, operate 
and clean. 


HENRY R. STICKNEY 


PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 
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and for over seventy years celebrated because of its seed- 
growing and handsome lawns, thirty-acre collection of Amer- 
ican and foreign trees; for many years the most comprehen- 
sive in America, still in many of its trees possessing larger and 
more symmetrical specimens than any trees of their kinds to 
be found in the United States; celebrated, also, because of its 
world-wide reputation as the home of ‘‘Pedigree Seed,’ the 
birthplace of so many and of such a quantity as annually pro- 


duced during the period of seventy years past, new sub-varie- 
ties obtained by interbreeding and selection, for instance, seeds 
of choice varieties of cabbage, radish, onion, lettuce, tomato 
and many other esculents cultivated in every vegetable garden; 
seeds most favorably known, not only all over the United 
States, but in South America, South Africa, British India and 
hina—has given place to war’s necessity. 


The usual peaceful pursuits of seed growing on Blooms- 
dale, which operations are the most advanced branch of farm- 
ing, are now pushed aside by the nerve-racking steam riveters 
and by the other deafening noises of one of the largest steel 
shipbuilding companies in the world. Having a river frontage 
of a mile and a half, all of which was Bloomsdale Farm, and 
an operating space area of nearly four hundred and fifty (450) 
acres, the depth of water in the river to Philadelphia increased 
by dredging to over thirty feet, a ship company backed by the 
United States Government having laid twelve shipways along 
the beautiful river bank of the Bloomsdale Seed Farms, and 
built a modern city of dwellings to accommodate 8,000 work- 
men—carpenters, foundrymen, iron plate men, riveters, paint- 
ers, enginemen and a host of other men engaged in the build- 
ing of steel ships—certainly a vast host, for they propose to 
put one ship into the water every twenty days, these ships 
being of about 10,000 tons each. 


This imperative demand by the United States Government 
that a specially well-adapted site on a wide river for a gigantic 


shipbuilding yard be taken to meet the urgency of war con- 
ditions renders it fitting, we might say imperative, that seed- 
growing operations be removed to make way for the grim 
activities of war. 

It is with many regrets and a feeling of deep sadness this 
“passing of dear old Bloomsdale,”’ a place of so many happy 
memories and of good work done—it will now be simply a 
memory. 

The present management is of the third and fourth gen- 
eration of Landreths, no one but Landreths being connected 
with the business. This is our one hundred and thirty-fifth 
year in the seed business.”’ 

This is a record of seed growing worthy of special men- 
tion, and a contribution, in cherished possessions, that entitles 
the D. Landreth Seed Company to be remembered among the 
big contributors to ‘“‘helping win the war.” 


RE-SALES DO NOT PAY. 


Re-sales of rice within the trade have resulted in adding 
$5,292 to the War Fund of the New Orleans (Louisiana) 
Chapter of the Red Cross. The Food Administration an- 
nounced recently that it had allowed five New Orleans rice firms 
to make substantial contributions to the Red Cross in lieu 
of other action on charges of violating rules and regulations. 

The Louisiana State Rice Milling Company donated 
$2,129; Charles E. Cormier Rice Company, $1,835; Orme Rice 
Company, $614; P. E. Vallee Company, $397; J. Trautman 
& Co., $317. 

All of these firms were found guilty of illegal re-sales 
within the trade. Each took a full profit on the re-sale. This 
is prohibited by the Food Administration, which permits re- 
sales only if a single reasonable profit is divided between the 
parties interested in the transaction, and absolutely prohibits 


re-sales that add unjustifiably to the cost of any licensed com- 
modity. 


FOR HAND-PACKING 


NO WASTE: gets the best average 
No Belts or Pulleys for these tables. 


work independent. 


highest prices. 


BRIDGETON, N. J. 


SANITARY FILLING TABLE 


TOMATOES, SWEET POTATOES, 
PUMPKIN, KROUT, Etc. 


Made for two operators. Some operators can 
pack 40 to 50 cans per minute. Operators 


Makes a finished product which comands the 


SO UD ER M FG CO. TABLE, to deliver to any 


TABLE, with Pumpkin Filler = - 225.00 
QUICK Sanitary Can STRAIGHTENERS 15.00 
WRITE FOR TESTMIONIALS 
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MACHINERY WANTED 
FOR CASH 


. Write us what you have in the 
following—New or used—Open 
Process Kettles—Steam Retorts 
—Corn Cooker - Fillers— Corn 
Mixers—Corn Silkers — Steam 
Hoists—Process Crates. State 
condition and how soon can ship. 


A. K. ROBINS & CO. 


BALTIMORE . MARYLAND 


We Manufacture 


“PEERLESS” 


Huskers 

Corn Washers 
Exhausters 
Syrupers 


Get Your Copy of our Catalogue 
and Present Prices 


PEERLESS HUSKER COMPANY 


519 Cornwall Ave. BUFFALO, N. Y. 


Lewis BEAN CUTTER, 


Attention, Mr. Canner: 

If your cutter does not cut old and stringy beans clean 
off, then. you should have a LEWIS cutter, which cuts 
perfectly. 

Also built to cut okra, celery, rhubarb and peppers. 

We also build Pineapple PEELERS and small, power, 
CAN TESTERS. 


E. J. LEWIS, Middleport, WN. Y. 


QUALITY FIRST 
PRICES RIGHT 
SERVICE “ALL” WAYS 


BRO. 


GAMSE BUILDIN 


BALTIMORE, MD. 


Quick Delivery On 


PEELING TABLES 


We have on hand, ready for early delivery, two of 
our standard Link-Belt Peeling Tables. These were 
built on last year’s cost of material, and will be sold 
at last year’s prices, to first comers. Quick action 
is necessary. These are of the same type as 


Used by the Following Canners 


Wm. Numsen & Sons. 
Laurel Canning Co. 
Draper & Hirsch 
Webster-Butterfield Co. 
Gibbs Preserving Co. 
John Boyle Co. 

Booth Packing Co. Baltimore, Md. 
The D. E. Foote Co., Inc. Baltimore, Md. 
The Burt Olney Canning Co. Oneida, N. Y. 
Hobbs Mfg. Co. Denton, Md. 


Frederica, Del. 
Laurel, Del. 
Milford, Del. 
Baltimore, Md. 
Baltimore, Md. 
Baltimore, Md. 


Also used by scores of other canners everywhere 
' Write, Wire or ’Phone Now. 


Only two tables at these prices and deliveries. 


LINK-BELT COMPANY 


Address: Philadelphia or 
Branch Offices in principal cities 


Chicago 


: 
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MAINE MARKET 


Maine Has Visit of Late Frost—Not Much Damage—String 
Beans Suffered—Cranberries Also Hurt—Sardine Prices 
Reduced—Fish Not Running Well—Future Maine 
Corn All Sold Up—No Prices As Yet on Blue- 
berries—A Brief Summary of Much Activity. 


Portland, Maine, June 28, 1918 

Weather.—Last week records five successive nights of 
frost in Maine, and, in fact, all over New England. First re- 
ports looked all to the bad, but after returns were all in it 
was found that, although badly scared—hurt some—that “all 
was not lost.” 

Maine corn is planted on high ground, or river intervals 
(where a fog or mist arises, which takes the frost out). Some 
report no loss, a few say 25 per cent. Careful analysis of all 
rumors does not indicate over 10 per cent frosted. Some 
parts of New Hampshire and Vermont suffered worse than 
Maine. : 

Green Beans, which are more delicated, got injured badly. 
It was not too late to replant, which is being done by those 
whose courage is good. Recent advices say that one-third of 
the cranberry crop was spoiled. At first it was thought that 
the loss would be much larger. Canned cranberries are be- 
coming a popular purchase. Since (and before) the frost 
cool weather prevails. Not very encouraging for sweet corn. 
Yet the crop got started well. July and August, if warm, will 
produce a good yield in spite of a cold June. 


Sardines.—The first prices seem to have been cut about 
50c per case since my last letter. 

It is now reported that the Seacoast Canning Company 
offers: 14 oils keyless, $6; 1%4 key cans, $6.50; 14 key cartons, 
$7; 14 mustards keyless, $5.25; key cans, $5.75; key cartons, 
$6.25. Some packers claim that profits at these prices won’t 
buy the baby any new frocks. : 

Trade is reported dull. Fish are not coming very regu- 
larly or in proper quantities for profit. One large Eastport 
packer only got 400 cases last week; should have had 2,000. 

Casco Bay packers are practically doing nothing. 

Labor costs under above conditions must be largely in- 
creased. 

Clams.—Nothing to be found, even among jobbers who 
intend to carry a stock. Packing is over until Fall. 

Lobsters..A few shipments of new pack are being made. 
It is reported that some packers cannot possibly take care of 
their orders in full. Probably when pack is over higher prices 
on any surplus will be easily obtained. 


Maine Future Corn.—lIs probably all sold up; if not, those 
who did not sell will not offer until a crop is better assured. 
Should a light crop be the result, the labor cost ‘will surely 
put 10 per cent additional to the costs, as have been figured. 
If close figuring made the packers’ cost $1.70, the 30 per cent 
profit allowed would bring the price to $2, at which price sales 
were made. But if the writer understands the matter, a packer 
who has not:sold finds that, owing to short yield, excessive 
price for labor, etc., that his real cost was 10 or 15 cents more. 
We think he could sell for $2.10 or $2.15, with no scaling down 
by the Food Administration. 

Question? 

Green Cut Beans.—We think a few sales were made by 
some packers at from $1.60 to $1.70, but when the general 
costs got compiled it was found that $1.75 was no more than 
fair and reasonable, packers sold out quickly at $1.75. When 
Gen. John Frost (familiarly called Jack Frost) took charge, 
buyers began wiring inquiries: ‘‘“How bad did the frost effect 
corn and beans? If either were badly hurt, we will wish to 
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We are still in position to furnish 
a limited quantity of Sanitary Cans 
with the Max Ams Seamers. Let 
us have your inquiries. 


FIDELITY 
CAN 


BALTIMORE, MD. 


. 
C O 
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increase our contracts,’”’ especially on beans. 
to buy more have proven n, g. 


Blueberries.._While Maine as a state is called “Down 
East,’’ Portland people speak of ‘‘Way Down East’ in Wash- 


ington county, where blueberries cover the plains and sardines 
swim in its waters. 


Continued efforts to find out how badly, if any, the 
weather affected the blueberry blossoms in this section has 
as yet received no answer. This is another article that buyers 
are interested in. Blueberry Pie is yet in demand. Prices on 
future pack are not yet announced. 

Squash and Pumpkin.—Market is bare of Maine-packed 
stock. Packers will not name prices on futures. Late years 
it has been impossible to contract acreage with growers— 
packers have to take their chances, and decline to set a price 
on canned goods that are so uncertain in costs. ; 

General Business is apparently good. Circuses come and 
' go as usual (a circus street parade passing our windows now) ; 
benzine buggies are more in use than ever; no one is con- 
serving gas; sales of automobiles and phonographs are the 
best ever; ship launching is a frequent occurrence (one today 
“felt the thrill of life along her keel’’ for the first time); three 
more “slide down the ways” on July 4. Labor is hard to get, 
and harder to keep. The writer was recently in a factory 
connected with canned foods. Missing a well-known foreman, 
I asked: “Where is Tom?” The reply was: ‘“Tom’s gone to 
the shipyards.” Question: “What did he leave you for?” 
Reply was: ‘“‘“About $9 per day—and he had been here eleven 
years.’’ Now, such reasons are the cause of shortage in help. 

The only thing that people are conserving upon appears 
to be canned foods. All retailers tell of lessening sales. We 
regretfully are becoming to believe it. Wholesalers appear 
perfectly indifferent—a ‘‘don’t care a cuss” feeling about buy- 
ing. 


Several attempts 


About 3,000 men mobilized here Monday and left Tues-_ 


day for Camp Devens, Ayer, Mass. Our city gave them a rous- 
ing welcome, and a hearty God-speed. There was nothing too 
good for them to have. More will go in July. Portland is 
proposing to do herself proud by passing way beyond her allot- 
ment on War Savings Stamps before Friday night, June 28. 


MAINE. 


INSPECTION OF CANNERIES OF SOUTHERN CALIFORNIA. 


Under the Inspection Plan of the N. C. A.—Requirements and 
Regulations. 


By Harry M. Miller, Director of Inspection. 


The National Canners’ Association has established a local 
office in Los Angeles for the purpose of supervising the inspec- 
tion of canneries who have signed contracts for the inspection 
service of the National Canners’ Association. 


Thirty-two canning factories, representing under normal 
conditions an output of more than four and one-half million 
cases, have agreed to pack their goods in strict accordance 
with the rules of the National Canners’ Association, which 
are as follows: 


1. The cannery must be operated in strict compliance 
with the regulations alread in force by the Federal and State 
Governments, controlling the operations of canning factories. 

2. (a) No. 2% standard tomatoes, with puree, must 
contain a minimum of 20 ounces of solid tomatoes before 
cooking. (b) No. 10 standard tomatoes, with puree, must 
contain a minimum of four-pounds eight ounces of solid toma- 
toes before cooking. 

3. Tomato pulp must have a minimum specific gravity 
of 1.035. 

4. Tomato pulp must not analyze, according to the How- 


ard method, in excess of 30 per cent molds, 30 million bac- 
teria and 30 yeasts and spores. 

5. (a) No. 2% apricots and peaches must contain a 
minimum of 20 ounces of fruit before cooking. (b) No. 10 
apricots and peaches must contain a minimum of four pounds 
fourteen ounces before cooking. 

6. For other products the cans must be filled as full 
as is practicable, keeping the brine or syrup down to a mini- 
mum. 

Boxes used for tomatoes must be furnished to the grower 
in a clean and sanitary condition. 

8. Refuse must not be allowed to accumulate in or 
around the factory. 

9. Certificates will not be issued on fruit which shows 
careless handling, such as poor trimming or improper process- 
ing. 

(Continued on Page 34, Column 2) 


Because it is the 
System that saves 
25% of RAW 
STOCK. 


proven itself. 


H, P. STRASBAUGH, President 


“THE RIGHT SYSTEM” FOR TOMATOES 


Process Patented by THE RIGHT SYSTEM, Inc., Manufacturers, Aberdeen, Md. 


F. O, VIELE, Treasurer 
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Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


To Insure 


Combined 
Deliveries Capacity 
to Customers Over 
FOUR FOUR HUNDRED 
SEPARATE MILLION CANS 
FACTORIES PER ANNUM 
ADDRESS 
PHELPS CAN COMPANY 
Foot of Lawrence Street, Baltimore, Md. Weirton, Hancock Co., West Va. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


The Louis Hilfer Company 


INCORPORATED 1902 


Canned Foods Brokers Dried Fruits 
SAINT LOUIS - 5th Floor, Wainwright Bidg. MILWAUKEE - -- - - 288 E. Water Street 
CH'ICAGO ---=: - People’s Life Building INDIANAPOLIS - - - - Hume Mansur Bidg. 


€ CO. CHICAGO 
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SEATTLE MARKET 


New Alaska Salmon Coming In—No Premium for Early Packed 
Salmon—The New Prices on Calumbia River Chinooks— 
Austrians Allowed to Fish—Fruit Crops Are Small. 


Reported by Telegraph. 


Seattle, Wash., June 28, 1918 

Salmon.—New salmon is arriving right along now from 
Alaska. True the quantity that has arrived to date is not large, 
neither is the demand anything to get excited about. Packers will 
be unable to get the usual premium for the new fish so no real 
incentive exists for getting the salmon on the market early. As a 
matter of fact, the cannery will in all probability be able to get 
more for the salmon that he brings on the market after prices are 
announced. Packers are hopeful of getting a higher price than at 
present prevails on spot stocks. Certainly operating costs and 
costs of supplies are considerably heavier than they were a year 
ago. Freights have advanced materially and still bigher transpor- 
tation costs are in sight to be paid for bringing now the Alaska 
pack. So taking all these things into consideration, packers be- 
lieve that higher prices are in order. 

The packers point to the advance that has been named on 
Columbia River chinooks. The new price on this grade carries 
an advance of twenty-five cents per dozen over last year’s open- 
ing quotations. The opening prices for the two years follow: 


1918 1918 
Columbia Chinooks Per doz. Per doz. 


From these prices it would indicate that higher prices are 
likely to be made on the fish to be put up by Puget Sound and 
Alaska packers. 

The Port of Seattle has decided to go ahead with the ccnstruc- 
tion of a large addition to the salmon storage facilities here in 
Seattle notwithstanding that the work will cost some $25,000 more 
than had been expected. A contract for the new terminals has 
just been let. The contractors have instructions to finish the new 
warehouse just as soon as possible. The new warehouse will ad- 
join the large Spokane Street salmon dock. 


Salmon storage rates for the new season’s pack have been 
fixed by the port commission as follews: Wharfage, 30 cents; 
trucking from ship to point of storage, 45 cents; car loading, 45 
cents: storage for first 30 days, 25 cents; transferring to ware- 
house, 25 cents. All rates quoted are per ton. The new rates 
hecome effective upon reecipt of the new pack at the Port of 
Seattle warehouse. 

L. H. Darwin, Washington State fish commissioner, is in re- 
ceint of a report from Prof. Trevor Kineaid and Prof. V. E. Smith, 
of the University of Washington, which states that the fishermen 
operating off the mouth of the Columbia River are depleting the 
supply of chinook salmon and catching this species of salmon bde- 
fore the fish arrive at full maturity. It is said in the report that 
the average age of the young salmon now taken is about two years 
and that the fish weigh about two pounds, whereas a fully de- 
veloped chinook salmon should weigh about 25 pounds at the age 
of four years. The experts maintain that the fishermen are 
eatching this immature salmon on the feeding grounds outside the 
territorial waters of Washington and Oregon and that on this ac- 
count legislation will be necessary to prevent the catching of 
chinooks. The report calls attention to the fact that unless the 
practice of taking these young fish is stopped. the commercial can- 
ring of this species in the Columbia River will have to stop on 
account of the exhaustion of the supply of raw fish. The experts 
also maintain that the young fish caught and canned are not in 
prime condition for the reason that in the fish so young the oils 
have not been fully developed. They say that the old mature fish 
make a much better product. 


The decision of the Supreme Court that alien Austrians may 
fish for salmon on Puget Sound will be of tremendous import to 
all Puget Sound canneries that buy their raw fish in the open 
market. The office of the State fish commissioner, L. H. Darwin, 
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las been swamped with applicants for fishing licenses since the 
decision was rendered. The fishing season opened some time ago 
and the Austrians are anxious to get on the banks as soon as pos- 
sible. In order to obtain a license the applicant will have to get 
the endorsement of two witnesses. 


The Bureau of Fisheries, Department of Commerce has made 
a final report on the 1917 Alaska salmon pack. This shows that 
the Alaska canneries last year packed 5,947,286 cases of salmon, all 
grades and sizes. This was valued at $46,304,090. The herring 
fisheries in Alaska last year produced a product valued at $767,- 
729. Clams and other shell fish put up during the year were worth 
$340,396. 

Fruit.—The fruit crop in Western Washington will be 
very much less than had been expected. The loss in yield is due 
to dry weather. June is the driest June on record. The straw- 
berry crop is already giving out, with only about a half crop. It 
is stated on the best authority that all vegetable and fruit yields 
will be light. The dry weather is also curtailing the milk supply 
and affecting the canned milk industry. 

“SALMON.” 


Inspection of Canneries of Southern California 
(Continued from page 32) 


10. Packer’s labels for syrup goods must state the de- 
grees of syrup in which the product was packed before cooking. 


11. All packs must be labeled in strict conformity with 
Federal and State laws. 


12. Certificates will not be issued on goods where the 
label is misleading as to quality. 


13. The Office of the Inspection will cut as many sam- 
= necessary before issuing certificates on any block of 
goods. 


14. If certificates are given on the block of goods, sam- 
ples will be taken from the block at the discretion of inspector. 
15. Certificates will not be issued to a factory until! 


conditions in and around the factory are satisfactory to the 
Office of the Inspection. 


It will be noted that special weights have been set for 
the weight of fruit in the can and the weight of solid tomatoes 
which shall be used with puree. This is undoubtedly another 
step toward the standardization of canned foods and one which 
will be welcomed by the entire industry. For goods which are 
packed according to these regulations the National Canners’ 
Association will issue a Certificate of Inspection for each case 
of goods so packed, and the canners of Southern California 
are making every effort to produce their goods under the 
established regulations. 


There has gnown up among the trade a demand for goods 
bearing the Certificate of Inspection, and it is believed that 
this demand will greatly strengthen the organization. 


bf 5, 


= 


4 DIRECTOR OF INSPECTION 


It is the plan of the Inspection to have the canneries care- 
fully inspected by competent men twice a day and a full re- 
port regarding their operations and general condition rendered 
to the Director of the Inspection. 


In connection with the Office of the Inspection in Los 
Angeles, the packers of Southern California maintain a com- 
pletely equipped laboratory for control work. The value of 
this equipment has been already demonstrated in the large 
amount of work which has been done for the canners of the 
organization. This feature is of especial importance to the 
canners of Southern California because of their great distance 
from the general laboratory of the National Canners’ Associa- 
tion, 


CERTIFICATE OF INSPECTION 

} 
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“THE INVENTION ALL ADMIRED, AND EACH HOW HE 
TO BE THE INVENTOR MISSED, SO EASY IT SEEMED WHEN FOUND, 
WHICH YET UNFOUND MOST WOULD HAVE THOUGHT IMPOSSIBLE.” 
—Milton. 


The Hughlett Can Lacquering Machine 


USED ALL OVER THE WORLD 


We are now making a special feajure of mailing to any address on request a Sample Lacquered Can of a Bright Golden Color 
with a Handsome Strip Label Attached. This can represents what is considered today by many leading packers to be the sefest, best 
and most attractive canned food packoge on the market. Write Us For This Can; It Will Interest You. 


SEELY BROS. Sole Manuiacturers Blaine, Wash., U. S. A. 


MORRAL HUSKERS 


Will husk more corn and do it Better than 


any other ever made—turning it out 
Cleaner and freer from silk 


and _ unbruised. 


SPEED OF WORK 


Means Big Saving to the canner. 


Why Dont You Try out This Money Saver 


Morral Bros. Huntley Mfg. Co. 


MORRAL, OHIO SILVER CREEK, N. Y. 
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PROSPECTS FOR CANADIAN FRUIT,CROPS. 


Yield in Most Varieties Will Be Limited—Winter Killing and 
Frost Has Seriously Curtailed the Production of Many 
Lines of Fruit—Tomatoes Will Be Bumper 
Crop, But Peaches Will Be Very Light. 


(From Canadian Grocer.) 


A representative of “Canadian Grocer” spent some time 
during the last week in visiting the Niagara fruit belt to get 
some first-hand information as to the prospects for fruit in 
that section. 


Early reports were of a very optimistic character, and a 
bumper crop of almost every variety of fruit was expected. 
Conditions have changed somewhat of late, however, and the 
conditions that exist at present are hardly as favorable as 
were.at first expected. 


In the early fruits, strawberries are going to be very light. 
In the Jordan and Beamsville section these are just beginning 
to come on the market, but nowhere in the district between 
Toronto and Queenston is there any great supply. One rea- 
son for this is that fruit farmers fearing the difficulty of get- 
ting pickers have not planted as heavily as is customary for 
some years past, and this, in conjunction with a light crop, 
has meant a very decided scarcity. Berries were being quoted 
at Beamsville at the end of the week at $6.00 per 24-crate, a 
rather surprising figure for Canadian stock. While, of course, 
there will be a decline from this figure, there is no likelihood 


of there being cheap strawberries at any time during the sea- 
son. There will be a fair movement by the time ‘Canadian 
Grocer” is off the press, and about the beginning of next week 
the shipments will be about at their height. From the Mari- 
times very favorable reports are received of the strawberry 
crop. Quebec berries have wintered well and will be a fair 
crop. The British Columbia crop, however, was considerably 
damaged by early frosts. Raspberries, fortunately, give evi- 
dence of being a heavy crop, and will in a measure make up 
for the scarcity of strawberries. Currants are generally light, 
and‘ blackberries have been badly frost killed. Tomatoes, on 
the other hand, will show a bumper crop. 


Record Crop ot Tomatoes. 


There has been a very heavy acreage of tomatoes planted 
and they have done well to the present. The weather, while 
not warm, has, fortunately, been free from frost, and exces- 
sive moisture that has been so detrimental to this crop in 
the past, so that there is every indication of a bumper yield. 

Sweet Cherries Will Be Scarce. 

In other fruits there is again a general scarcity. Cher- 
ries, especially sweet cherries, are a very light crop. With 
one or two exceptions they will show less than a 50 per cent 
yield. ‘This is rather surprising, as the early blossom was very 
heavy, and gave promise of a heavy yield. The blossoms set 
satisfactorily, too, but of late, for no very well understood 
reason, the green fruit has begun to drop and shrivel, so that 
the yield will only be a fraction of what was expected. 
varieties promise a fair yield. 


Sour 


Peach Crop Has Been Decimated. 


Of all the fruits, peaches were possibly the most seri- 
ously affected. Winter killing has been general, and its effect 
will be felt for some years to come. In some instances the 
severe weather has practically destroyed whole orchards, in 
one or two instances the grower has torn out the trees and 
planted new, believing that it would be easier to do this than 
to foster the injured trees back to health again. Every variety 
of peach has suffered from this winter killing. The yield in 
the Niagara district is not expected to reach 50 per cent of a 
normal crop, while the Leamington section and other Ontario 
peach districts have suffered still more seriously and will prob- 


THE CANNING TRADE 


ably not reach 25 per cent of the normal. 


Government re- 
ports from British Columbia indicate that there also the peach 
and apricot crop has been seriously curtailed. 


Plums Will Show Average Yield for Most Varieties. 

Plums, which also were expected to be a bumper crop, 
have also suffered, and there will be an average yield of ap- 
proximately 75 per cent in the Niagara district. Lombards 
and Reine Claude promise a fairly good crop, but, unfortunate- 
ly,, owing to the very low prices that have prevailed for the 
Lombard variety for a good many years past, many growers 
have not found it profitable to grow them, and have taken the 
trees out, so that there is not as much to be expected from 
this fine canning plum as might have been the case had the 
acreage been as large as it was a few years ago. Bradshaws 
are very light, indeed, and other varieties about an average. 

In other sections of Ontario similar conditions prevail. 
There has been a serious winter killing among the more ten- 
der Japanese varieties, such as Abundance, Burbank and Red 
June, and only an average yield in other varieties. 


Frost in B. C. Has Serious Results. 


From British Columbia come reports of rec@ht damage 
by frost. Penticton reports the loss from this cause to amount 
to 50 per cent. Heavy damage is also reported from the Ke- 
lowna district, and a somewhat lighter damage at Vernon. In 
the Nelson section the crop is reported as fair. 


Bartlett Pears Light, But Otherwise Good Yield. 


The prospects for pears also are not too bright, though 
there was a very fine promise at the time of blossom. In the 
Burlington district there is a very light yield expected in Bart- 
letts, Clapp, Duchess and Winter Nellis. A 25 per cent yield 
is all that is expected in this section. In the Niagara district 
the promise is somewhat better, though Bartletts have suf- 
fered heavily from some cause of late that has resulted in 
a heavy dropping. Lambton county reports a good crop, and 
the Huron and Georgian Bay districts will probably show a 
50 to 60 per cent. yield. 


B. C. Will Have Good Pear Yield. 


In British Columbia pears blossomed freely, and though 


‘injured somewhat by frost, this injury was not as extensive 


as that suffered by other fruits, and a fair yield is anticipated. 

As far as it is possible to tell thus early in the season, 
there should be a good yield of grapes. They came through 
the winter well and a good average crop is expected. 


Apples Good in Ontario, But a Failure in Nova Scotia. 


The reports on apples vary with the different sections. 
The Nova Scotia crop will be a decided failure and is expected 
to be only a fraction of a normal yield. New Brunswick has 
suffered somewhat, though not as seriously as her sister prov- 
ince. Ontario, on the other hand, will have an unusually 
heavy yield, while British Columbia will have about an average 
crop. 


ORDER FALL FERTILIZERS EARLY. 


Farmers are urged by the United States Department of 
Agriculture to place orders at once for fertilizer needed for 
fall wheat. It is very important, according to W. W. Mein, 
Assistant to the Secretary of Agriculture, in charge of the 
licensing of fertilizer concerns under the Food Control Act, 
that dealers and manufacturers know farmers’ needs as soon 
as possible, so that orders can be cembined and car space used 
to the best advantage. Transportation difficulties require that 
freight cars be loaded to their rated capacity. Delay in order- 
ing, it is said, may result in a repetition of last spring’s experi- 
ence, when many farmers failed to receive their mixed fertil- 
izer and acid phosphate until after planting tiie. 
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Just take another look at 
our placer. 

So simple, yet so positive- 
and nothing to wear out. 

Why not buy now? 


Invincible Grain Cleaner Co. 
Silver Creek, N. Y. 


Pacific Coast Representative 
WwW. KING 
17th & Mississippi San Francisco, Cal. 


TO FILL A LONG FELT WANT 


OUR NEW No. 168 HAND FEED DOUBLE SEAMER 


CAN REVOLVES 
DEVELOPED TO MEET THE DEMANDS OF THE 
SMALL PACKER 


Easy to operate. Low Price. Makes a perfect 
double seam. Will handle any size from a Con- 
densed Milk Can to No. 10 and larger. Changes 
quickly made with ‘‘AMS’’ adjusted Seaming 
Ring. May be driven by HAND when POWER 
is not available. 


While sold at a low price is designed and built 
with the same care and thoroughness as our 
most expensive machine. 


Capacity equal to that of any Hand Feed Double 


Seamer and limited only by skill of operator. 


Swe A NECESSITY IN EVERY CAN SHOP Drive 


THE MAX AMS MACHINE CO., Chas. M. Ams, President Bridgeport, Conn., U. S. A. 


Chicago Office, 39 S. La Salle Street. Agent W. E. Hughes & Co., London, E. C., England. 
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FURTHER RESTRICTIONS IN USE OF SUGAR. 


The Food Administration issues the following: 

Restrictions on the use of sugar by manufacturers will 
be drawn much tighter by new Food Administration regula- 
tions, which become effective July 1. The Food Administra- 
tion expects through these measures to avoid any serious scar- 
city of sugar for home consumption. Lack of shipping, how- 
ever, and a decrease in the amount of sugar expected from 
Cuba, will make a shortage unavoidable. 


7 Three-Pound Monthly Ration. 


In reducing the amount allowed manufacturers, the Food 
Administration expects the Nation as a whole to go on a 3 
pounds per capita monthly ration. Several commodities con- 
taining sugar have been taken from the list of essential food- 
stuffs. The less essential manufactured products will be al- 
lowed only 50 per cent of their normal sugar requirements. 
At present they are allowed 80 per cent of requirements. 

Ice cream will no longer be considered so essential as 
to justify free use of sugar in its manufacture. After July 1 
ice-cream manufacturers will receive only 75 per cent of the 
amount of sugar used last year. 


Cut for Soda Fountains. 


Soda fountains will be cut to 50 per cent. Ice cream 
made on the premises will also come under 50 per cent limi- 
tation, as it would be difficult to differentiate between the 
sugar used for ice cream and that for soft drinks. The Food 
Administration does differentiate, however, between the pres- 
ervation of fruits for soda fountains and the preservation of 
fruits in the form of jam and canned foods. Manufacturers 
preserving fruits for soda fountain use will be governed by 
the 50 per cent limitation. This places all soda-fountain busi- 
ness on an equitable basis. 


Keep Original Goodness In. 


Diamond-F Protective Papers are made to protect your products from air, 
water, Grease—anything in fact that threatens to destroy their purity. 

Goods well-wrapped are already half sold. Customers appreciate careful 
packing. They realize that the same care that is given to their wrapping has 
undoubtedly been given to their manufacture. , It’s a big selling point. 

Ask your jobber to show you the complete line of Diamond-F Protective 
Papers. It includes Glassine, Grease-proof (imitation Parchment) Vegetable 
Parchment and Parchmoid. Some one of these brands will probably just fill 
the requirements of your business. Many industries all over the United States 
are wrapping their products exclusively in Diamond-F Protective Papers. 

From raw material to finished product the manufacture is under the care- 
ful supervision of paper experts. Pure spring water only is used in making 
Diamond-F Protective Papers. 

Ask your jobber about Diamond-F Protective Papers, or write direct to us. 


A Mark of Quality— 
A Sign of Service 


Diamond State Fibre Company 


THE CANNING TRADE 


Cut for Grape Juice. 


Manufacturers of grape juice will be allowed only 50 
per cent of their normal sugar requirements. The Food Ad- 
ministration will possibly allow additional quantities if it 
seems necessary in order to take care of the grape crop or to 


prevent fermentation, but will make no increase merely that 
the manufacturer may have a more palatable product. 


Every manufacturer using sugar is required to present to 


the seller a certificate from the Federal Food Administration 
for the State in which he operates. 


Only the following products after July 1 will be given 
100 per cent of their sugar requirements: Ant poison, apple 
butter, canned vegetables, canned fruits, explosives, glycerin, 
insecticides, meats, capsules, catsup, chili sauce, mincemeats, 
drugs for medicinal purposes, packers of preserved fruits. 

The following businesses and commodities will be in the 
less essential class: Barrooms, brewers, California fruit cider, 
cough drops, dental preparations, dessert powder, druggists 
who buy sugar for reducing concentrated syrups, honey manu- 
facture, hotel bars, gelatine, ginger ale, glue, grape juice 
(80 per cent sufficient to preserve even if not to bottle im- 
mediately), ice-cream cone manufacturers, ice-cream powder, 
jelly powder, marchmallow, malted milk, maple sugar com- 


pound, molasses and syrups, patent medicines, all pickles, 
rollers for printing presses, saloons, preserving salmon eggs 
for sale to fishermen, table syrups, vinegar, whisky (blending). 


THE PENALTY FOR FALSE REPORTS. 


M. Mazo & Son, wholesale grocers, at 619 C street, north- 
west, Washington, D. C., have been deprived of their license 
by the United States Food Administration. 

At a hearing before Clarence R. Wilson, Federal Food 
Administrator of the District of Columbia, it was shown that 
M. Mazo & Son, for several months, have been falsifying their 
reports of stocks on hand and the amount of business done. 


The revocation became effective at noon, June 25. 


CANNERS’ BOX SHOOKS 


GUM, PINE AND HARDWOOD 
ALL SIZES AND STYLES 


We can ship immediately 
a limited number of cars. 


Write or wire for prices, 
stating sizes and quantity 
wanted. 


DEBLIEUX & MAYS CO., Inc. 


BOX SHOOK DEPARTMENT 
NEW ORLEANS, LA. 
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Diamond-F 
Bridgeport, Pa. (Near Philadelphia) 


THE CANNING TRADE 39 


THE JOHN BOYLE COMPANY 


PACKERS OF 


OYSTERS, FRUITS and VEGETABLES 


CABLE ADDRESS 
“ELYOB” 


{ABMs N. E. CORNER WOLFE AND THAMES STREETS 
CODES; ‘‘ARMSBYS” 


U. S. Food Administration License No. G-02538 


BALTIMORE, MD., March 25, 1918. 


NOTICE CONCERNING TRADE MARK "VICTORY" 


FOR CANNED FOOD PRODUCTS 


We are the sole proprietors of the trade-mark 
"VICTORY" for canned fruits, vegetables, fish, oysters, 
condensed soup, hominy, sauer kraut, baked beans, crab- 
meat, preserved fruits and berries, and fruit jam, regis- 
tered in the United States Patent Office May 2nd, 1899, 
and June 13th, 1909, adopted and used by this company and 
its predecessors long prior to the first date of regis- 
tration. Use of this trade-mark or any imitation there- 
of on these goods or similar goods, without our authority, 
constitutes infringement under the Trade-Mark Laws of the 


United States. We have consulted patent counsel, and 


being assured of the validity of our trade-mark rights 


in the word "VICTORY" for the goods named, hereby give 


notice that all infringements will be prosecuted. 


THE JOHN BOYLE COMPANY, 


A. J. Hubbard, President 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. Juper, Manager and Editor 


Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tue CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 41st Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates.—According to space and location. 
Make all Drafts or Money Orders payable to THE TrapE Co. 
Address all communications to THE Trapr Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TraprE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 


BALTIMORE, MONDAY, JULY 1, 1918 


EDITORIAL JOTTINGS. 


For real beneficial and helpful information, the kind 
of information which means dollars and cents saved for you, 
we refer you to the splendid article in this issue by Julian 
C. Smallwood, Professor at Johns Hopkins University, Balti- 
more, entitled “Investigation of the Use of Steam in the Can- 
ning Factory.”’ We cannot give you the full article this week, 
but we give sufficient for the first lesson, and the balance will 
follow in next issue. Do you ever have trouble in ‘keeping 
steam up’’? in keeping blanchers, cookers and process kettles 
all going at the same time? Would it mean anything to you 
to make a saving of from 25 to 50 per cent in steam used, 
with coal at its present prices? 

We are not trying to be funny, but that is exactly the 
problem which Professor Smallwood has undertaken to solve. 
He demonstrates his familiarity with the canning factory, and 
that he “thas worked at the kettles,’ so that when he says 
that some of the methods in use are so crude as to make pos- 


sible a saving of 50 per cent, he is entitled to attention, even 
if he were not the recognized authority he is. The industry 
owes a debt of gratitude to the Professor for having made this 
study, and we feel particularly fortunate in being able to 
present the article to our readers. 


THE CANNING TRADE 


We notice that the Food Administration has just sent 


. out blanks for the Report of Sales of the 1918 Pack of Canned 


Corn, Peas and Tomatoes, and which call for. specific informa- 
tion as to the grades, size of cans, total number of cases sold, 
total money received; the maximum selling price obtained per 
dozen cases; the estimated cost per dozen; the estimate of 
your pack in 1918, and the total number of cases packed to 
date of this report. The report is to be returned, filled out, 
by the 5th of the month. In signing the report a member of 
the firm makes practical oath that the information is correct 
and that the factory is complying with all the rules governing 
licensees. Later on investigators will check up the factory 
and the reports will be confirmed. One of the quickest ways 
to lose your license and be put out of business is to make 
a false report. 

We have come to the time when the obnoxious Zone Postal 
Rate Law goes into effect, affecting all publications of our 
kind, and we have no doubt you are anxious to know what 
we are going to do. The law provides for eight zones, radi- 
ating from the place of publication, with progressively higher 
rates in each zone, just as with the parcels post system. These 
rates will be raised each year for four years, until increases 
have been made ranging from 50 to 900 per cent higher than 
the past flat rates of one cent per pound. It just happens that 


this is not the only increase in eost which the publisher must 
face, as paper has advanced within the past three months 
nearly 25 per cent, and is now practically two and a half 
times what it was when our present rates of subscription and 
advertising were adopted. Since then, also, the costs of print- 
ing, and, in fact, costs of every kind, have heavily advanced, 
as you well know. It has become practically an axiom, ‘‘the 
public pays the freight,’’ as we are all doing in innumarable 


instances; and yet if we attempted to increase our subscription 
and advertising rates, to cover this increased cost, we feel 
sure many of our readers would cancel their subscriptions and 
many advertisers stop their contracts, despite the fact that 
we are giving better service than ever before, and the further 
fact that the reader needs ever bit of information now more 
than ever before in his history. Therein lies the danger. For 


a few cents advance in subscription rates the reader will stop 
his paper, and so force it out of existence, and not realize what 
he has done until the paper is killed. As business men and 
individuals we have been so liberally supplied with informa- 
tion of all kinds connected with our lives or business that we 
feel we will always have this service. Not so. This law aims 
to disrupt all this splendid scheme of education and to divide 
the country into small sections, each completely out of touch 
with the other and the rest of the country or the world. This is 


not a fantom danger, but an actuality. Without going into 
all the details of how it will affect you, just suppose, for an 
instant, that you were compelled to depend upon your local 
county or city daily paper for canning news of all kinds, mar- 
ket reports, new rulings and interpretations of rulings, new 
machinery and new methods. Don’t you think you would sadly 
miss your copy of The Canning Trade, or of any other canners’ 
journal you may be accustomed to read? because it will affect 
them all, and most of them much worse than ‘it will us. The. 
subscriber can produce this result by stopping his subscription, 


and the advertiser very much more quickly by stopping his 
advertising; and it is a consideration which both ought to 
make now. It will be of no use to be sorry afterwards. The 
aim is to drive the papers out of the mails, out of business, 
and it can be readily surmised that once out it will be diffi- 
cult, if not actually impossible, to get back again. This, then, 
is not wholly a question of personal interest in keeping a busi- 
ness going, but is of direct interest to every man in the can- 
ning industry, be he reader or advertiser. And for the adver- 
tiser, think of the difficulty and expense of reaching the can- 


AD 
3 
© 
| 


THE CANNING TRADE 


Why employ in your Packing Depart- 
ment the men who are needed for work 
that women cannot do? 


H.& D. CORRUGATED 
FIBRE BOXES 


can be packed and sealed by women with 
ease and speed. This means a big saving 
for youand a help toward winning the war. 


THE HINDE & DAUCH PAPER CO. 
800 Water St., Sandusky, Ohio 


Sanitary Conveyors 
Fexible Steel & Wire 


for Scalders, Washers 
Sorting Tables and 
Exhausters 


If your dealer doesa’t handle—Write Us— 


Manufactured By 


LA PORTE MAT & MANUFACTURING CO. 
| LA PORTE, IND. 


The 20th 
Century 
Bucket Conveyor 


Save Man Power 


It’s Uncle Sam’s Demand—He needs 
every Man to Fight or Make Munitions 


Waste in labor and food, next to ‘‘Bill’’ 
Hohenzollern is the nations biggest enemy. 
You can help Uncle Sam eliminate these 
wastes by installing 


“20th Century” Bucket Conveyors 


These Conveyors are unlike most bucket | 
conveyors. They have inter-locked 4 
buckets which prevents any product ,* 
from falling through, thus saving 
waste. Built in any length and 
width desired. Clip and send ©” 
us the coupon, and allinforma- _# 
tion will be furnished. 28 


The 20th Century 
Machinery Co. 


Offices: 1228 First ep 
National Bank Bldg. # 


Milwaukee, 


Wisconsin 


The 20th Century 
Machinery Co. 

Milwaukee 

Gentlemen:- 


Kindly furnish me with 
complete details of your 20th Century Bucket 
Conveyors. It is understood that my request will 
not obligate me in any way. 


Concern 
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ners all over the world if there were no trade paper to help? 
This tax will fall heavily upon the industry as well as upon 
the individual publisher, and it is worth thinking about. 


We are going to try to weather the storm and make no 
advance in either subscription or advertising rates, this year 
at least. .If you will draw a circle, using Baltimore as the 
center, you will note that the great majority of canners are 


located within the first four zones, and the heaviest canning 
states are within a comparative few miles of Baltimore. This 
applies to numbers ,not to amount of packs, as it is-numbers 


which count ip this consideration. The heaviest increase in 
this new system of rates applies to the far-away zones, the 
5th, 6th, 7th and 8th, where the number of canners is small- 


est. In this we are fortunate in our location, and we but share 
this fortune with our readers when we refrain from asking 
an advance in subscription. But the great reason why we can 


continue is that our advertisers are generously continuing their 
contracts, and so long as this is so we will have to make no 
advance. The advertiser must see that there will be the least 


impairment in our subscription list because we are so close to 
the great bulk of the canners, and as this is what every ad- 
vertiser seeks, above all else, there is good reason for their 
continuance. 


So we expect to continue giving you the same regular 
service as of old, and ask nothing more of you than before. 
In fact, we are in the position of good old Parson Bagster, who 
in the course of a recent Sabbath morning’s supplication, said: 

“And, mo’over, Lawd, bless us, not abundantly—uh— 
kaze we knows how times is dese days—but wid what yo’ kin 
spare. We isn’t choicy and partickler no mo’, but thankful for 
anything we gits. Des send us, please, sah, not what we’ve 
been used to in de good old similar days of plenty, but dess 
whatever yo’ has handy and we’ll make out wid it fine.” 


SEEDS FOR CANNERS 


We grow all varieties of Seeds used 
by the Canning Trade, which em- 
braces — Peas — Snap Beans, Dwarf 
Limas, Tomato, Beet, Sugar Corn, 
Cabbage, Cucumber, Pumpkin, Spin- 
ach, Squash, Okra. 


Before placing your orders for de- 
livery after 1918 Crop, write us stating 


kinds and quantities, and we will be 
happy to quote you prices. 


D. LANDRETH SEED CO. 


BLOOMSDALE SEED FARMS 
ESTABLISHED 1784 


BRISTOL, PENNSYLVANIA 


THE CANNING TRADE 


OFFICERS ELECTED BY THE NATIONAL 
GROCERS’ ASSOCIATION. 


Adopting resolutions of appreciation of the patriotic serv- 
ices of Theodore Whitmarsh, the retiring president; George 
E. Lichty, Dana T. Ackerly, A. N. Merritt, Bird Housum and 
others actively engaged in food conservation work, the Na- 
tional Wholesale Grocers’ Association elected the following 
men to lead it’s organization during the coming year: 

President—Arjay Davies, Easton, Pa. . 

Vige-Presidents—W. C. McConaughey, Parkersburg, W. Va.; 
P. C. Drescher, Sacramento, Cal.; D. C. Shaw, Pittsburgh, 
Pa.; George W. Ferguson, Springfield, Mass., and O. J. Moore, 
Sioux City, Ia. 

Executive Committee (appointed by President Davies) — 
B. D. Crane, Fort Smith, Ark.; O. C. Mattern, Chicago; 
Austin L. Baker, Boston; Edward Cumpsen, Rochester, N. Y., 
James Hewitt, Philadelphia; Charles Feilbach, Toledo; John 
W Morey, Denver; Warren Goddard, St. Leuis, and B. B. Cush- 
man, Petroit. 


WHOLESALE 


FRUIT CANNING IN THE NEW SOUTH WALES. 


The question of evaporating quantities of fruit is being 
seriously considered in New South Wales, Australia, and the 
probability is that fruit drying and canning will become an 
important industry there, according to United States Consu! 
General J. I. Britton. Machinery for equipping canneries will 
necessarily be purchased in the United States. <A large fuc- 
tory now in the course of construction at Leeton, New South 
Wales, is being equipped with American machinery. It will 
employ, aside from other labor, about 500 girls, and will 
have a capacity of about 5,000 tons of peaches this season. 
Experts have arrived from the United States to supervise the 


erection of the factory and the placing of the American ma- 
chinery. 


This type is 
our Double 
Transfer Car 
System. 

Outfits fur- 
nished com- 
plete in 
every detail. 


Standard 
Hydraulic 
Presses 


STOP THE WASTE—— INCREASE THE PROFITS 


Fruit juice is valuable. Install a good hydraulic press and secure all 
the juice from peelings, cores and inferior fruit. Cider vinegar com- 
mands high prices. Cider syrup and jelly are in big demand. 


Send for big catalogue of presses and supplies 


THE HYDRAULIC PRESS MFG. CO. 


MOUNT GILEAD, OHIO 


Eastern Office: Western Agents 


39 Cortlandt Street The Berger & Carter Co. F 
New York City San Francisco, Calif. 
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JUDGE 


AUTOMATIC CANNING MACHINERY 
SAN FRANCISCO, CAL. 


268 MARKET ST. 


=. Eureka Flux 


10 LB. CANS 
KEGS 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 


New York Boston, Mass. Milwaukee, Wise. 8. 0. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
‘ineinnatti, te) cago, Pa nn timore 
Birmingham, Ala. St. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 


Detroit, Mich. New Orleans, La Pittsburgh, Pa. San Francisco Hamilton, Ont. 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 
If it is the best——we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


Eastern Branch 
37 S$. CHARLES ST. 222 N. WABASH AVE. 
BALTIMORE CHICAGO 
Coast Representative—Premier Machinery Co., 16 California St., San Francisco 


TRIPLE : 
BBLS. 
Mlcaso, We 
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CROP REPORTS 


In a special report on canning crops in New York State and 
Utah, the Bureau of Crop Estimates, of the Department of Agri- 
culture, reporting up to the end of last week, said: 


NEW YORK—The condition of tomatoes for canning is re- 
ported as 80 per cent of normal and the usual contract price Is 
from 18 to 20 dollars per ton. At Newfane in Niagara County 
it is estimated there will be 50 acres of squash for canning. 

UTAH—Reports from Weber County, the center of the canning 
industry in Utah, state that growers are receiving about $15 per 
ton for their tomatoes. The condition of the tomato crop is re- 
ported as 85 per cent of normal and the stand 88 per cent. Can- 


ners are confident that there is an adequate supply of cans for the 
big pack now in prospect. Growers are reported as receiving 
$57.50 per ton for the sweet variety of peas and $62.50 for Alaskas. 
The labor is proving adequate in the Ogden district. 

The Central Western Frost Damage.—The latest frost in 
the history of the local weather bureau occurred on Saturday 
night and Sunday morning, June 22 and 23, throughout the State 
of Indiana and Southern Michigan. First reports placed the dam- 
age well in the millions of dollars, as it was sald that ice formed 
in low places, and that corn especially had been blackened in the 
fields. Later it developed that the damage was all north of In- 
dianapolis, and as usual the actual damage decresed in amount 
as the reports came in. Perdue University reported that corn 
would recover in most cases, though its development would be 
retarded from two to three weeks. They warned against replant- 
ing, especially if rains occurred within the week, as these would 
assist the recovery. As far as sweet corn for canning is coneerned 
the frost may be a blessing is disguise, because the growers can 
plant sweet corn on the blasted acres of field corn and get the 
crop through in time. Growers in many sections of the country 
are doing this where the field corn crop has suffered from any 
cause. So we will not be surprised to learn that additional fields 
of sweet corn have succeeded the previous fields of yellow corn, 
due to this severe frost. Undoubtedly considerable damage has 
been done to sweet corn in th belt visited by the frost, but it will 
not be possible to accurately estimate this loss for a week or ten 
days yet, if that soon. 


On low lands the tomato crop was badly hurt, but on the 
high lands little or no damage seems to have happened. Most 
reports on canners’ crops say little damage was done. String 
beans were hurt, but this is a comparatively small crop in the 
section mentioned. Indiana was just finishing up her pea pack 
and it is not thought this crop was hurt at all. Peas can stand 
a nip of frost better than a long hot spell. 


Maine also reports several nights of frost, but says no par- 
ticular damage resulted. Upper New York State, where the great 
canning regions lie, felt the frost and some damage to corn and 
early string beans may have occurred, but no particular com- 
plaint has been heard up to this time. 


Frosts were reported in the mountains of Western Mary- 
land, and even snow in the high regions of Pennsylvania. This 
may have hurt some peaches and small fruits, but not to any 
great extent. It is a mark of the peculiarity of the year that 
while these regions, and the whole East, were shivering, the 
Far West was roasting under extreme temperatures, and Cali- 
fornia had just passed through the hottest weather ever re- 
corded. It has been unseasonably cool in all this Tri-State 
region, but crops have not been hurt, though those who know 
say that it has not been good corn weather. 


Bedford, Va., June 27, 1918—By Bower & Carper.—Owing 
to dry weather the growers have been somewhat delayed in 
getting their crops planted, and a large number of plants 
have run away in the beds. We think the crop can be esti- 
mated somewhere between 60 and 75 per cent, so far as we 
can tell at this date. 


Taylor’s Island, Md., June 26, 1918—By B. E. Harrington 
& Son.—The crops in this section are doing fine. Very large 
acreage planted in tomatoes, and we look for a very early 
season. 


Farmingdale, N. J., June 22, 1918—By A. C. Soper Co.— 
We are interested only in the tomato crop. Tomatoes and 
potatoes are the main crops here. Potatoes look favorable; 
tomatoes only starting to grow; about the same acreage as 
usual. 


Red Lion, Pa., June 24, 1918—By Farmers’ Canning Co.— 
The crops in this vicinity are looking excellent. Tomatoes are 
well advanced, with a slight increase in the acreage. Some 
fields of string beans did not come up so well; the acreage 
is about the same as last season. 


Codorus, Pa., June 26, 1918—By Codorus Canning Co.— 
At the present time the outlook is for a fair crop of beans and 
corn. We expect to start canning stringless beans in 8 to 10 
days. Our sweet corn got a good start in the field at present. 


Stittille, N. Y., June 26, 1918—By Stittville Canning Co. 
The pack of peas through central New York will not be as 
large as was expected two weeks ago on account of very heavy 
rains. Some pieces of peas are turning yellow, and naturally 
this will cut down the yield. 


Lawrenceburg, Ky., June 24, 1918—By McBrayer Canning 
Co.—We have only about five acres of tomatoes planted at this 
time. Looks like we are through, as we have not had any rain 
since first days of May. Plants have all dried up in the beds. 
There are no beans planted or any other crops. 


These crop reports prove better than anything else the truth 
of the old adage: “No news is good news;” because when crops 
are good it is difficult to induce reports—the farmer never has 
anything to say about crops unless it be bad news of crop dam- 
age or failure. If the crops are coming on fine, he simply smiles 
and keeps quiet. This year, however, there is no need to fear 
hurting the market by reports of good crops, because demand will 
take care of everything that you can pack into cans, at a price 
which will cover your cost plus the full amount of the Govern- 
went allowed profit. There are more than 200 stamped and ad- 
dressed crop reports in front of as many canners at this moment. 
and every reader of these pages has been asked to volunteer in- 
formation—and yet we have but the few above. We do not “man- 
ufacture’’ reports from local newspaper items or other sources. 
We publish only direct reports, with the names and dates, as 
any other kind may be very misleading. But we would like to 
have more. Come on, get the habit, give and do not expect to 
get everything. You owe these contributors a return favor. 


AS BROKERS VIEW THE MARKET-— Contd. 
(Continued from page 6) 


tomatoes, strictly standard quality, at 87c to 90c for 1s, $1.15 
for 9s, $1.40 to $1.50 for 2s, $2 to $2.10 for 3s and $6.50 to 
$6.75 for 10s, according to brand. While at present writing 
the prospects are for a good crop of tomatoes in this territory, 
lots of things can happen between now and packing season 
which would change the’situation entirely. We would recom- 
mend conservative buying on the above basis. 

Corn.—The Government has just released one of our 
packers from a lot of about 2,000 cases fancy shoepeg corn, 
all labeled with the exception of about 400 cases, which we 
can offer in one lot at $1.95 per doz., or in small lots at $2 
per doz., f. o. b. county. We also have about 350 cases extra 


standard Maine Style corn under packers’ labels at $1.85 per 


doz., f. o. b. Pennsylvania factory. 


The market on future corn is unchanged. We can buy 
whole-grain Evergreen corn for future delivery at $1.80, 
standard whole-grain shoepeg corn at $1.90, fancy whole-grain 
shoepeg at $2, and standard Maine Style at $1.75, f. o. b. 
factory. 


C. W. BAKER & SONS. 
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CH EPPARD Supply & Equipment Co. 
31 & 37 S. Charles St. 
Baltimore, Md. 
co MILL & CANNERS’ SUPPLIES 


Belts, Pulleys, Hangers, Collars, Couplings, Shafting. 
Hose, Gaskets, Packings. 


Pipe and Fittings, Wrenches, Die Stocks, etc. 
Nails, Box Strapping. 

“Albany”, “Keystone” and “Rollerine” greases. 
Files, Emory Wheels, Hack Saw Blades. 
Pails, etc., etc. 


In fact, everything used in the machine shop or Canning Factory. 


Our stocks are very. large and complete, but if we haven’t IT in 
stock we will get it for you. 


Order your supplies NOW. Do not delay another day. 


Motors 


For Canning and Packing Plants 


Since in war food is as great a necessity as 
shrapnel, you should employ wherever possi- 
ble, better and faster methods. ; 
The strain of increased production may be 
relieved and 
YOUR OUTPUT INCREASED ‘ 
AND OPERATING COSTS LOWERED 


by the use of Westinghouse Motor Drive. It is 
efficient and insures maximum 
economy and ease of control. 

Westinghouse Motors can be depended 


TypeCS 
0 YRC. 


upon to do their work year in and year — 
out with practically 
no attention and with min. 


m main- Westinghouse — PY 
nance Electric & Mfg. Co. 
E. Pittsburgh, 


expense. 


Gum) 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Miscellaneous. 


For Sale--Factories 


FOR SALE—One Lathrop-Paulson can washing ma- 
chine, 1917 model; in good condition. This will be sold at 
a bargain. Address The Van Camp Packing Co., Indian- 
apolis, Ind. 


FOR SALE—Seven (7) 42 inch by 73 inch Open Ket- 
tles, in excellent condition. Good as new, with overflow 
hole, reinforced with 4% inch plate; four cast-iron legs, 
attached to each kettle. Zastrow make; made in 1916. 
Schlutter-Zastrow Machine Co., foot of Thames Street, 
Baltimore, Md. 


FOR SALE—150 bushels Horsford Peas. 
H. J. McGrath Co., Baltimore, Md. 


Address 


FOR SALE—One model-5 Sprague corn cutter, 
practically new; one model-M Sprague corn cutter, as 
good as new. Address Chas. G. Summers & Co., Inc., 
415 W. Camden St., Baltimore, Md. 


FOR SALE—Modern, well equipped Can- 
ning Factory on trunk line railroad between Bal- 
timore and Washington. Good supply of water; 
private electric lighting plant; equipment in good 
condition, ready to start at once. An attractive 
price will be named for quick sale. 

Chas. G. Summers & Co., Inc., 
Baltimore, Md. 


Best shrimp and oyster canning proposition on South 
Atlantic Coast. Year ’round packing season. Factory now 
running. Will bear closest inspection. Atwood River Can- 
ning Co., Valona, Ga. 


For Sale—Books. 


FOR SALE—No. 2, 3 and 10 Box Shooks, hardwood 
and pine. Address Box A 532, care The Canning Trade. 


FOR SALE—For immediate shipment, six 250 gallon, 
new copper steam jacket kettles, complete, with substantial 
wrought iron stand, draw-off, brass quick opening draw-off 
valve and brass safety valve. Kettles are for 110 working. 
pressure and tested at 160 pounds test pressure. Kettles 
are durable and neatly constructed throughout. 

HAMILTON COPPER & BRASS WORKS, 


Hamilton, Ohio. 


FOR SALE—One 2-bbl. Carburetor; One Sprague 
Exhaust Box; One Power Can Cleaner; Two 7%00-bu. 
Scalders ; One 50 H. P. Coal Oil Engine. C. T. Harwood, 
Halls, Tenn. 


FOR SALE—Monitor Thomas Sanitary Washer 
and Scalder; class 1-A; 18-inch belt ; machine practically 
new ; used part of one season. Apply Box A-541, care of 
The Canning Trade. 


FOR SALE—Two Coatesville boilers, in excellent condition, 
18 feet by 5 feet 6 inches, with super-heaters, full front complete, 
square breeching, 150 H. P. each, tested 150 pounds hydrostatic, 
complete with valves, safeties and blow-off bends, feed water 
heater steam trap, all trimmings, rest bare and grates, buck 
stays and rods, clean and in first-class condition, licensed for 
100 pounds pressure Philadelphia, 5,000 good fire brick. Can be 
seen at Dover, Lelaware. Very reasonable price. 


FOR SALE—One rebuilt Kelley Berryman water heater and 
purifier of 300 H. P. capacity, size 26 inches by 74 inches ex- 
treme measurements, exhaust ports flanged to suit, 24-inch water 
inlet and outlet and four cast iron legs. Used for comparatively 
short time. Tested cold water pressure 250 pounds per square 


inch. F. Romeo & Co., 374 Washington St., New York City. 


For Sale—The 225-page book “How to Buy and & “| 
Canned Foods,” completely indexed ; tells the buyer wk at 
to expect in each grade of the different goods; settles 
claims and prevents misunderstandings ; $2.15 per copy, 
postage paid. Address THE CANNING TRADE, Balti- 
more Md. 


Wanted—Miscellaneous. 


WANTED—Bean. cutter, Lewis or Monitor. What 
have you to offer; what condition, how old, what price? 
Address Box 539, care The Canning Trade. 


WANTED—Nine Process Kettles, complete with 
crates, 41 in. x 72 in. Same must be in A No. 1 condition 
and cheap. Please reply to Postoffice Box 93, Albion, N. Y. 


WANTED—Up-to-date Filling Machine for pulp and 
semi-liquids, for filling Sizes No. 1, 2 and 3, Sanitary cans. 
D. Canale & Company, Memphis, Tenn. 


WANTED—tTwo 4-Pocket Corn Cooker-Fillers; 
two Cuykendall Mixers. Address A. K. Robins & Co., 
Baltimore, Md. 


WANTED—New or old open process kettles, process 
crates, retorts, pulp finishers, steam hoists. State condi- 
tion and lowest cash price. A. K. Robins & Company, Bal- 
timore, Md. 
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EMPLOYMENT EXCHANGE. 


Paid subscribers may use this column free, for securing 
either Positions or Help. It is conducted for the benefit of 
subscribers; we WANT you to make use of it whenever and 
as often as you wish. But advertisements will NOT be carried 
more than ONE MONTH unless special request is made. Non- 
subscribers will be charged for the use of this column. 

When answ advertisements ‘care The Canning 
Trade,” write only the BOX NUMBER on the envelope (in 


- the lower left-hand corner); put a two-cent stamp on as usual, 


then place it in another envelope and address same to The 
Canning Trade. We will re-mail it to the advertiser. 


SITUATIONS WANTED. 


POSITION WANTED—As Panama closing expert. Conti- 
nental four-spindle seamer operator, general canning fac- 
tory machinist, expert cook on peas and corn, open for a 

position at once. Address Box B. 536, care of The 

Canning Trade. 


PRACTICAL MAN desires position as factory manager or 
_superintendent in can manufacturing plant; capable of 
organizing and operating plant successfully; can get pro- 
duction at minimum cost; expert in manufacture of evap- 
orated and condensed milk and packers’ cans; 32 years 
of age; married; competent mechanical executive. For 
further particulars address Box B. 535, care of The Can- 
ning Trade. 


POSITION WANTED — As _ superintendent - processor. 
Twenty-five years’ experience on full line of fruits and vege- 
tables; understand fully Max Ams, Johnson and Continental 
closing machines, and all other machines in an up-to-date 
cannery. Open for position now. Best of refer- 
ences. Address Box B-503 care The Canning Trade. 
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HELP WANTED—Competent, reliable young man, with 
some experience as catsup cook. State experience, reference 


and wages desired. Address Box B-527, care The Canning 
Trade. 


HELP WANTED—Foreman for milk-canning and labeling 
department, packing 50,000 cans daily. Previous experience 
in milk business not necessary. Must be competent to main- 
tain maximum production and produce neat packages. Ad- 
dress International Milk Products Co., Cooperstown, N.Y. 5B 


HELP WANTED—BExperienced cannery man to act as 
supeintendent-processor of plant in the South. When answer- 
ing state experience and references. Prefer a man who can 
ea in the business. Address Box B-519, care The Canning 

rade. 


HELP WANTED—Competent young man as assistant su- 
perintendent in cannery using sanitary cans. Must be handy 
with machinery. A permanent position to the right man. 
State age, experience and salary expected. Address Box B-520, 
care The Canning Trade. 


HELP WANTED—Chemist for biological and analytical 
work in tomato product plant—exempt from draft; state ex- 
perience. Plant in vicinity of Philadelphia. Address Box 
B-525, care The Canning Trade. 


WANTED.—In Southern city of 150,000 people, an all- 
around experienced man in manufacture of preserves, jelly, 
sauces, pickles, etc. Have good opening for reliable mau with 
prospect of larger business. Position will carry management 
of factory department with it. Answer Box B-531, care The 
Canning Trade. a 


WANTED—A superintendent Processor for the season to can 
tomatoes, apples, sweet potatoes. If satisfactory and experienced 
in packing winter goods, an all-year-round position. State salary 
expected and give references in first letter. Address Box 533, 
eare of The Canning Trade. 


POSITION WANTED.—By thoroughly practical cannery 
superintendent and processor of fruits, vegetables, preserves, 
jams, jellies, condiments, etc. 25 years’ experience, strictly 
temperate; best references. Address Box B-530, care The 
Canning Trade. 


POSITION WANTED—Technical man, with wide experi- 
ence in tin can manufacturing operations, desires position of- 
fering large and responsible future. Good executive; familiar 
with duties as assistant to a busy executive; several years’ 
experience as purchasing agent; capable of installing modern 
storeroom, receiving and purchasing methods: 28 years old; 
married; an American; 4th class in draft. Address Box B-523, 
care The Canning Trade. 


POSITION WANTED—Clerical position with well-estab- 
lished canning company. General office experience and have 
a good general knowledge of the business. Can assume re- 
sponsibility; will go anywhere, West preferred. Address Box 
B-529, care The Canning Trade. 


HELP WANTED. 


CONDENSARY MAN wanted, with practical experience, com- 
petent to manage plant. Write, stating experience, age, 
salary expected and references. Confidential. P. 
Sharpless Co., 819 North Eleventh street, Philadelphia, Pa 


WANTED.—A man for factory in Northwestern Arkan- 
sas, who can put up 1,035 tomato pulp from trimmings and 
small tomatoes. Give price per month and references in first 
letter. Nelson Canning Company, Springdale, Ark. 


_ HELP WANTED—At once, for year-round position, ma- 
chine man experienced with pea, corn and tomato machines, as 


well as American Can Company’s closing machines. Satisfac- 
tory wages to satisfactory man. Wire our expense. Liberty 
Brand Canning-Co., Dover, Del. 5C 


We want a thoroughly reliable, experienced man asso- 
ciated with us during the packing season, to take charge of 
our Pulp Manufacturing Department. State experience. Give 
references. Apply Box B-542, care of The Canning Trade. 


WANTED—High-class Salad Dressing and Pickle Man; 
permanent position. Give experience, salary and reference. 
Address Box B. 540, care of The Canning Trade. 


HELP WANTED—A man for a factory on the Eastern 
Shore of Maryland, who can put up 1.035 tomato pulp from 
trimmings and small tomatoes. Address Box B-526, care The 
Canning Trade. 


(See prices below) 
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CANNED FOOD PRICES 


Prices given represent the /owes¢ figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balto. 
4 No. 2% White Mammoth..$0ut 

“White, Large. Out 

White, Medium... ...... 

“Green, 
White Small _.. ...... 

“Green 

“ Tips White Sq ... 3 50 

a “ Green, Sq... 3 15 

BAKED BEANS}-No. 1, P’ain.............. 90 
1, In Sauce........ 95 

2, In Sauce........ 155 

3, In Sauce........ 2 50 
BEANSt—No. 2 String, Standard Green Out 

“ Cut White Out 

= “ 2. White Wax Standard Out 


Standards..... Out 
2, Red Kidney, Stand... 1 45 
BEETSt—No. 3, Small, Whole. 
Medium, “ 


Large, 
2, Std. Evgr., f.o.b. Balto. ...... 


Std. Evgr., f. 0. b. Co... 


“Std. Shoepeg f. 0. b. Co. 
**  $td.Shoepegf.o.b.Balto. ...... 
 Ex.Std.Shoepegf.o.b.Co. ...... 
Ex.FcyShoepegf.o.b.Co. ...... 
= Std. Maine Style Balto. ...... 
 §8td.MaineStylef.o.b.Co. ...... 
“ “ Ex. Std. Maine Style..... Out 
“Fey. Mn. Style f.o.b. Bal. Out 
<i “Fancy f.o.b. County...... Out 
Extra Std. Western........ ..... 
“Standard Western......... ...... 
HOMINYI—NO. 8. . Out 


“ 3, Standard, Split......... Out 


MIXED VEGETA-} No. Kinds. 100 
BLES FOR SOUPt 5 


OKRA AND{No. Out 
TOMATOES Out 
PEAS!—No. 2, June Stand......... 170 
Ex. Stand. Early Junes 1 75 
Sifted 180 
Extra Fine Sifted......... 2 00 
250 
“Early June Seconds...... 1 68 
i No.1, “ “ Standard..... Out 
“ Extra Sifted Out 
“ Fancy Petit Pois........... Out 

3 Standard 

* 40, 
8, Squash......... 

SAUERKRAUT!—No. 2, Standard........ 
3, 16 

SPINACH!—No. 3, Standard. 

2, “ 
10. 


(t)Thos. J. Meehan & Co. 


(+)T, G. Cranwell & Co. 


(§)E. C. Shriner & Co. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued. 


Balto. N.Y. 

SUCCOTASH!—No. 2, Green Beans...... Out Out 
“With Dry Beans Out Out 


SWEET POTATOESI!-No. 2, Standard 140 155 
No. 3 Std.f.o.b.Balto.210 210 

Std. f.o.b.Co. 210 Ont 
9Std.f.o.b.Balto 100 Out 


“ 


10, Std.f.o.b.Co. Out __...... 

TOMATOES}- No. 10, Fancy, f.o.b. Bal. Out Out 

és Jersey, “ Fac’y ...... Out 

Stand., Balto750 7650 

3, Sani. 5% in. cans ...... 2 80 

Jersey, f.0.b. Co... Out Out 

Ex. Std., Balto. Out __...... 

155 

Seconds, “ Balto. ...... ...... 

Cal. 10s...... . 

TOMATO PULP4-No. 10, Standard. 

CANNED FRUITS 

APPLES—No. 10, Me. 400 

Mich. $2 

APRLESI-No. 10. /Ma,, \f.0.b. Co... 4% 

APRICOTS—No. 2%, Cala. Stand... 245 

BLACKBERRIES$—No. 2, Standard... Out Out 

-Out 775 

a . Out Out 


2. Preserved... Out Out 


“  2,In Syrup.... Out Out 
BLUEBERRIES—No. 8 50 


CHERRIES$—No. 2, Seconds, Red......... Out 
White... Out 


“Red “ Stand. Water........ Out Out 

White Out 

Out 

* Out 
GOOSEBERRIES§—No. Stand... Out 
Out 


PEACHES*—No. 2%, Stand. L.C...220 220 
PEACHESt—No. 1, Ex. Sliced Yellow Out Out 
2Standard White... Out Out 


Yellow. Out 
a4 Seconds, White ..... Out Out 
No. 3, Standa.ds, White. Out Out 
Yellow ...... Out 
aa White. Out Out 
Selected, Yellow..... ...... Out 
Seconds, White..... Out Out 
Yellow... ...... Out 
Pies Unpeeled........ 1% 130 
No.10, “ Unpeeled........ 


PEARSt—No. 2, Seconds in Water........ ...... 

in Syrup...... 160 Out 
3, Seconds in Water........ 100 


CANNED FRUIT PRICES—Continued. 


N.Y 

PEARSt—No. 3, Standards in Water.....115 Out 
Syrup... 

PINE- No. 2, BahamaSlicedExtra Out Out 
APPLE*- “18 Out 


Sliced Std. Out Out 
Grated“ “ 140 Out 
2, Hawaii Sliced Extra 325 300 


Stand. ...... 27 
“Stand. Out 
“Grated Extra Out 
Shredded Syrup. Out 
“10, Crushed Water. 6 00 
2, Eastern Pie Water.... Out __...... 
Black, Water 


Red, 
RASPBERRIES§—No 2, Black Water. 200 Out 
Red ~ Of 
Black Syrup. Out Out 


Red “Out Out 

STRAW- No. 2, Ex. Stan. Syrup... Out Out 
BERRIES§— “ Preserved.............. Out Out 
Extra Preserved.... Out Out 

Standard............... Out Out 

“1, Extra Preserved... Out Out 

“ 10, Standard Water......11 00 1! 00 


CANNED FISH 


HERRING ROE*—No. 2, Standard....... 
LOBSTER*—*4-1b. Flats 


1-lb. Flats 
OYSTERS§— 5-0z. Stand 

402. 

10-02. 

8-0z. 

6-02. Sel 
SALMON —No. 1, Sockeye, Tall 

%, 

A “1, Red Alaska, Tall 

%, 

“1 Cohoe, Tall 

%, 

“1, Pink, Tall 

“1, Columbia, Tall.. 

%, 

Chums, Talis 

. Medium Red, Talls 
SHRIMF,—No. 1%, Wet or Dry 


CANNERS’ METALS 
5tol€tons 1to4tons 


PIG TIN—Straits 61 37% 61 50 
“ Malacca 61 37% 61 50 
PIG LEAD—Omaha or Federal... 9 92% 2 OC 
%x% 9x10 
SOLDER—Drop an . Bar...... 37 36 35 
Wire Coil............ 37 3% 35 
Wire Segments. 37 36 35 
TiN PLATES F. O. B. MILL 
14x20, 107 lbs., Base Coke Tin Plate.......... 00 
14x20, 100 bs., Coke Tin Plate............... 


N.Y. 
$4 00 
3 50 
375 
3% 
Out ; 
Out 
Out 
3 50 
92% 4 
972 
1 60 
1 65 a 
is 2 45 
2% 
Out 
Out 4 
Out 
Out 
Out § 
| 
Out 
14 
Out 
Out 
Out 
Out 
= Out 
Out 
170 
Out 
Out 
1 60 
1% 
1 80 
1% 
2 00 
2 50 
1 60 
Out 
Out 
Out 
140 
450 
Out 
Out 
90 
120 
1 80 
1 45 
6 75 
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American Can Company Can Prices 


Baltimore, July 1st, 1918. 
American Can Company announces the following prices for 
Packers Cans, Bulk Carloads, f. o. b. shipping points, effective 


July ist, 1918, subject to its confirmation and subject to change 
without notice. 


SANITARY Per M 

SPECIALS 
No. 3 diam. x 3 5-16” high... 27.00 
HOLE AND CAP 
SPECIALS 
No. 2 diam. x 4” high 1-1% op....... 25.50 
No. 9 No. 2 diam. x 3-5-16 op......... 25.00 
SOLDER HEMMED CAPS, WITH CANS 

2.00 
B-1/16 3.00 


AMERICAN CAN COMPANY. 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


We have a limited supply of 
ROUND RE-INFORCED FIVE GALLON PULP CANS 
for AUGUST AND SEPTEMPER delivery 


of 135 lbs. plate 

Either Plain Tin 

Lacquered outside 
or 


Enameled inside 


BETTER WIRE YOUR ORDER TO-DAY 
TO-MORROW MAY BE TOO LATE 


THOMAS F. LUKENS COMPANY 


Headquarters for 
SOLDER FLUX AND CANNING FACTORY SUPPLIES 
Send for sample of the 
SAWYER TOMATO CORING AND SKINNING KNIFE 


238 N. 4th St. Philadelphia, Pa. 


Fidelity Can Company, Balti- 
more, will quote prices on cans 
upon application. 


JOS. M. ZOLLER & CO., INC. 


CANNED GUODS, CANS, 
PACKERS’ SUPPLIES, BROKERS 


PHONES: 205-206 Phoenix Bidg. 
ST. PAUL 1140 & 4484 BALTIMORE, MD. 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


he 


WHERE TO BUY 


MACHINERY and SUPPLIES 


air Pumps. 

Max Ams Machine Co., Bridgeport, Conn. 
Slaysman & Co., Baltimore, Md. 

Auto Trucks 
Federal Motor Truck Co. Detroit, Mich. 

Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., Bridgeport, Conn. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 

Bottle Labeling Machines. 

Economie Machinery oe. Worcester, Mass. 

Boxes and Box Shooks, 

Balto. Box & Shook Co., Baltimore 
Canton Box Co., Baltimore, Md. 
H. D. Dreyer & Co., Baltimore, Md. 


Boxes—Corrugated, Paper. 
Chas. Boldt Paper Co., Cincinnati 
Hinde & Dauch Paper Co. Sandusky, O. 
M. Raffel Co., Baltimore. 
Strong Box Co., Baltimore. 
Boxing Machines. 
Fred H Knapp Co., Baltimore, Md. 
Box Strapping Machines 
Gerrard Wire Tying Machines Co., Seattle, Wash. 
Signode System, Chicago. 
urokers, 
Crary Brokerage Co., Waukesha, Wis. 
Louis Hilfer Co., Chicago, St. Louis. 
Seggerman Bros., New York City. 
Jos. M. Zoller & Co., Baltimore, og 
Cans and Solder Hemmed Cap 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, Chicago, 
Baltimore. 
ong Can Co., Baltimore, Md. 
hos. F. Lukens & Co., Philadelphia, Pa. 
Neticmal Can Co.. Boston, Mass. 
Phelps Can Co., Baltimore, Md. 
southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. va. 


Can Cleaning Machine. 
A. K. Robins & Co., Baltimore 
Can Making Machi y—Sanitary and Reg- 
ular. 


Angelus Sanitary Can Machine Co., Los Angeles, 


Cal 
Max Ams Machine Co., Conn. 


E. W. Bliss Co., Brook ‘lyn, 
> J. Judge, San Francisco. 
J. Lewis, Middleport, N. Y. 
Sohn R. Mitchell Baitimore. 
Slaysman & Co.. Baltimore, Md. 
Stevenson & Co., Baltimore. 
Torris Wold & Co., Chicago, Ill. 
Can Washing Machine. 
Sprague Canning Machinery Co., Chicago. 


Capping Machines, Power and Hand. 
Max Ams Machine Co., Conn. 
Ayars Ce. Salem 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Catsup Machin 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 
The 20th Century Machinery Co., Milwaukee 


Cleaner and Cleanser—for Fillers, Testers, Etc. 
J. B. Ford Co., Wyandotte, Mich. 


Continuous Agitation Cookers. 
rem ! Mfg. Co., Silver Creek, N. Y 
K. Robins & Co., Baltimore, 
Canning Machinery Co.. Chicago. 
Vance & Baker Mfg. Co., Muscatine, Iowa 


Coring and Skinning Knife 
Thos. F. Lukens Co., Philadelphia, Pa. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Corn Huskers—Silkers, Butters. 
Huntley Mfg. Co., Silver Creek, N. Y 
Invincible Grain Cleaner Co., Silver Creek, N. Y. 
Peerless Husker Co., Buffalo, N. a 


Conveyors—All!l Kinds. 
The Link-Belt Co., Chicago. 
Weller Mfg. Co., Chicago. 


Carrying 

K. "Roping & Co. ‘Baltimore, Md. 
Schhattese Zastrow Mac Co., Baltimore 
Sinclair Scott Co., Md. 
Sprague Canning Machinery Co.. Chicago. 


Crates (Iron Process) 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach. Co., Baltimore 
Directory ef Canners, 
Nat. Canners Assn., Washington, D. C. 


(See advertisements for details.) 


Electric Machinery. 
General Electric Co., Schenectady, N. Y 
Westinghouse Elect. & Mig Co., = a Pa. 
Boilers, Fittings, 
dw. Renneburg & eed >= Baltimore 
a K. Robins & Co., Baltimore, Md. 
Sheppard Equipment Co. Baltimore, Md. 
Weller Mfg. Co., Chicago. 

Exhaust Bexesg (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y 
Sprague Canning Machinery Co.. Chicago. 

Factory Chairs, Stools, Etc. 

A. K. Robins & Co., Baltimore 
Fibre Boxes, Shipping Cases. 
Chas. Boldt Paper Co., Cincinnati 
Hinde & Dauch Paper Co. Sandusky, O 
J. M. Raffel Co., Baltimore 
Strong Box Co., Baltimore 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Peerless Husker Co., Buffalo, N. Y. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Coanieg Machinery Co., Chicago. 
enry R. Stickney, Portland, Maine. 
The 20th Century Machinery Co., Milwaukee 
Finishing Machines 
A. K. Robins & Co., awe 
Sinclair Scott Co, Balti 
Sprague Canning Mchy. "So., Chicago. 
Flux 
Chemical Co., Cleveland, O. 
A. K. Robins & Co., Baltimore, Md. 
Gears, Silent. 
General Electric Co., Schenectady, N. Y 
Insurarce, 
(Lansing B. Warner, Manager.) 


Juice Presses 
The Hydraulic Press Mfg. Co.. Mt. Gi'ead, Ohio 
Kettles, Process and Jacketed. 


regs Renneburg & Sons Co., Baltimore. 
K. Robins & Co., Baltimore. Md. 

Schhitter. Zastrow Mach Co., Baltimore 

Sinclair Scott Co.. Baltimore, Md. 

Sprague Canning Machinery Co., Chicago. 
Labels, 

Chas. Boldt Paper Co., Cincinnati. 

H. Gamse & Bro.. Baltimore 

R. J. Kittredge & Co., Chicago. 
Labeling Machines, 


Economic Machinery Co., Worcester, 


Fred H. Knapp Co., Baltimore. 


Lacquer. 
Juonn G. Maiers’ Sons, Baitimore. 
Seely Bros., Biaine, Wash. 
Lacquering Machines. 
Seely Bros., Blaine, Wash. 
Meters-F low, Steam, Air and Gas. 
General Electric Co., Schenectady, N. x 


Factory Supplies—Shaftings, Hangers, Etc. 
Sheppard Supply & Equipment Co. Baltimore 


Motors, Electric. 
General Electric Co., Schenec pote, 
Westinghouse Elect. & Mfg. Co., 
Uyster Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach, Co., Baltimore 
Paints. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
John G. Maiers Sons, Baltimore, 
Paper Boxes. 
Chas. Boldt Paper Co.’ Cincinnati 
Hinde & Dauch Paper Co. Sandusky, O. 
J. M. Raffel Co., Baltimore. 
Strong Box Co., Baltimore. 


Parchment (Paper) Caps. 

Diamond State Fibre Co., Bridgeport, Pa. 
Paring Machines, Apples, etc. 

E. J. Lewis, Middleport, N. Y 

Sinclair Scott Co., “Ma. 
Paste. 

Fred H. Kna Co., 

E. J. Judge, n Francise 
Pea Cleaners. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver Creek, mu. Y. 
E. J. Judge, San Francisco. 


Pea Machinery. 


Invincible Grain Cleaner Co., Silver Creek, 
Huntley Mtg. Co., Silver Creek, N 
Sprague Canning Machinery Co.. Chicage 


E. Pittsburgh, Pa. 


Pea Separators or Graders. 


Inv. cib‘e Grain Cleaner C .. Silver Creek, N. Y. 


A. k. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 


Peeling Tables—Tomat 


Ayars Machine Co., Salem, N. J. 
Sheppard Suppl © Equi ment Co., Balto. Md. 
Sprague Canning Machinery Co. Chicago. 
Pineapple Machinery. 
wis, Middlepo: 
A. K, Robins & Co. * Baltimore, Md. 
Schlutter-Zastrow Machine Co., Balto. 
Sinclair Scott Co., Baltimore. 
* Stevenson & Co., Baltimore. 


ive Papers. 
Diamond State Fibre Co., Bri aapener's Pa. 
Pulp Machinery. 


A. K. Robins & Co., Baltimore,. Md... 
Shepperd Equipment & Supply Co., Baltimore, 
Sinclair Scott Co. itimore. 
Sprague Canning 7 Co.. Chicago 
Mfg. Co, Chicag 

The 20th Century Machinery Co., Milwaukee 


Pump—refuse skins, etc, 

A. K. Robins & Co., Baltimore, Md. 
Salt 

Colonial Salt Co., Akron, O., Buffalo, Chicago. 


Sanitary Cans and Closing Machines. “* a 

American Can Co., New York, 

hicago, San Francisco. 4 
Anges Sanitary Can Machine Co., Los Angeles 


Ca ‘ 
Atlantic Can Co., Baltimore. i 
Ww. Boyer & €o., Baltimore 
Continental Can Co., Syracuse. Chicag. 

Baltimore. 

Fidelity Can Co., Baltimore, Md. 
National Can Co., Boston, Mass. 
Phelps Can Co., Baltimore, Md. 
Southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. a 


Sanitary Can Making Machinery 
See “Can Making Teachinery.” 


Seeds. 
D. Landreth Seed Co., Bristol, Pa 
Leonard Seed Co., Chicago., Ti. 
J. B. Rice Seed Co., Cambridge, N. Y. 


Sieves and Screens. 
Sinclair Scott Co., Baltimore. 


Sealder, Tomato, ete. 
Ayars Machine Co., Salem, N. 
Co., Sliver Creek, Y. 
dw. Renneburg & Sons Co., Baltimore 
The Ri ht System, Inc., Aberdeen, Mad. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


String Bean Machinery. 
Invincible Grain Cleaner Co., Silver Creek, 
Mfg. Co., Silver Creek, N. Y. 
E. J. Lewis. Middleport, N 
Sprague Canning ee Co.. Chicago 


Sugar 
American Sugar Ring. Co., New Xork 
syrupers (Automatic). 
Ayars Machine Co., Salem, N. J. 
E. J. Judge, San Francisco. 
Peerless Husker Co., Buffalo, N. Y. 
Sprague Canning Machinery Co.. Chicago 
The 20th Century Machinery Co. Milwaukee 
Tanks 
W. E. Caldwell Co., Louisville, Ky. 
Tomato Knives 


Thos. F. Lukens Co., * Philadelphia 
Tin Plate. 

American Sheet & Tin Plate Co., 

Pittsburgh, Pa 

Tomato Washers 

Ayars Machine Co. Salem, N. J. 
Trucks, Auto 

Federal Motor Truck Co. Detroit, Mich 
Turbines—Steam, 


General Electric Co., Schenectady. N * 
Westinghouse, Elect. & Mfg. Co., E. Pittsburgh, Pa. 
Washers—Fruits and 
Ayars Machine Co., Salem, N 
Wire Belts (For Scalders, Washers, Ame 
La Porte Mat &Mfg, Co., La Porte, Ind. 
Wire Strapping Machines (Box) 
Gerrard Wire Tying MachineCo., Seattle, Wash. 
Signode System Chicago. 


Cleaner and Cleanser 


J. B. Ford Co., Wyandotte, Mich. 
A. K. Robins & Co., Baltimore, Md. 
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THE CANNING TRADE 


A World Labeler for the Sardine Canner 


Automatically labels sardine cans either wrapped 
or unwrapped. Places the labels neatly and uni- 
formly and has a capacity which is surely attractive 


Other World Labelers for the Food Packer are 
built for Spot Labeling and for all kinds of 
Gallon Packers—Panel Bott'es—Tumblers and 


Preserve Jars—Olive and Pickle Bottles— 
Sardine Cans and other styles of tins. 


Send labeled samples of your packages 
for prices and detailed quotation 


ECONOMIC MACHINERY CO. 


Weoorcester, Massachusetts 


AUTOMATIC ROUND CAN FLANGER 


FOR SANITARY OR OPEN TOP CANS 


This machine is used for flanging or rimming both 
ends of the can at one time. It is supplied with 
six flanging heads. and is entirely automatic, mak- 
ing a perfect and uniform flang on both ends of 
the can, 


It is fitted with friction clutch, and can be stopped 
or started instantly. 


It will take in cans from 1% to 5%g in. in diameter 
by 2 to.8 in. in height at a speed of 200 cans per 
minute. 


It is easily adjusted from one size can to another. 


We build a Complete Line of Sanitary 
Can Making Machinery. 


TORRIS WOLD & CO. 
240 N. Ashland Ave. 
CHICAGO 5 ILLINOIS 


Makers of High Class High Speed Automatic Can Machinery, Presses, Dies, Etc. 
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MAKE IT EASY FOR YOUR EMPLOYEES 
TO PURCHASE 


Thrift and War Saving Stamps 


LET THEM KNOW 


THAT THEY MAY PURCHASE THEM AT 
YOUR OFFICE 


PERSONAL INTEREST MEANS INCREASED SALES 


AMERICAN CAN COMPANY 


IN THIS ISSUE . Investigation of The Use of Steam in The Canning Factory. By Prof. Julian C. 
¢ Smallwood, of Johns Hopkins University— Continued. > 
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THE CANNING TRADE 


Double 
Pineapple Grater. 


Made By The 


John R. Mitchell Co. 


Foot of Washington St. 
Baltimore - Md. 


JOS. M. ZOLLER & CO., INC. 
CANNED GOODS. CANS. proeps 


PACKERS’ SUPPLIES, 
205-206 Phoenix Bidg. 


PHONES: 
ST, PAUL 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1918-1919 


President, BENJAMIN HAMBURGER 
Vice-President, HaMpTON STEELE 
Treasurer, LEANDER LANGRALL Secre/ary, WM. F. Assau 
COMMITTEES: 
Executive: Cuas. G. SUMMERS, Jk. 
F. A. TorscH 
Arbitration: H. P. StRasBaueH Wo. GrREcHT 
C.J. ScHENKEL H. A. Warpner J. PRESTON WEBSTER 
Commerce: D. H. STEVENSON HaMPTON STEELE 
C, F. BUTTERFIELD E. F. Toomas J. O. LANGRALL 
Legislation: E.C. Wurtz J. ¥F.Hicks Gro. T. 
Gro. N. Numsen J.8. Gress 
Claims: W. WaGNER Leroy LANGRALL 
A. J. Hupgparp Jas. B. Pratt Jno. W. ScHALL 
Hospitality: W. H. W. Kress 
Rost. A. SINDALL Rost. A. Rouse 
Brokers: Jno. R. Barnes HERBERT C ROBERTS 
8. M. Roprnson 
Agriculture: SILVER 
ALBERT T. MyER 
Counsel: G. H. H. Emory 
Chemist GLASER 


Epw. A. Kerr 


H. A. STRasBauGH 


Ext FRANK 


WHEELING CANS 


Excel In 


STRENGTH 


and 


Wheeling Can Co. 


A. A. Morse, Vice-Pres. & Gen’! Mngr. 


WHEELING, W. VA. 
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THE CANNING TRADE 


Cans travel through in 2 inches of 
boiling water. Use both steam and. 
hot water, saving lots of steam. 
Cans travel close together also sav- 
ing lots of steam. 


AYARS UNIVERSAL EXHAUSTER 
WITH TOP REMOVED 


Takes all the dirt and 
mould from the cracks 
in tomatoes. 


GET YOUR ORDERS 
IN AT ONCE FOR 
PROMPT SHIPMENT 


FRUIT AND 
TOMATO WASHER 


Ayars Machine Company, Salem, 


New Jersey. 
BROWN, BOGGS CO., Lrp., Hamitron, Ont., Sole Agents for Canada. 


No. 


2, 
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THE CANNING TRADE 


String Bean Machinery 


For Grading, Washing, Blanching, Cutting and Filling 


BEANS well cleaned and packed bring prices that show 
satisfactory profits to the Canner. 


Our sales to the up-to-date Packers show we have the 
machines that make them money. 


REPEAT ORDERS SHOW SATISFIED CUSTOMERS 


Green Pea Machines 


For Grading, Washing, Blanching, have never been equalled. 
Our Briners, Elevators, Picking Tables are so generally 
used as to be called standard. 


THESE ARE THE PROFIT MAKERS FOR CANNERS 


Huntley Mfg. Co., 


Silver Creek, 


N. Y. 
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